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order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and sticks 
to the under surface just as though it 
were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 
Does not taint food or cause it to taste. 


NO LOST TIME OR PRODUCTION 


you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 


duction due to moisture or wet surfaces. That is why Damp-Tex is recommended 


MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gallons 
of Damp-Tex Enamel and 
Damp-Tex Enamel Under- 
coater and we will ship 
at no risk to you with full 
instructions for satisfac- 
tory results. Damp-Tex, 
pre-treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional cost 
of 10c per gallon. 
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e 
brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
Gny room or equipment where brine, saturated atmosphere, low temperature or 
surfoces prevent the use of ordinary paint or enamel. 
MOISTURE T CAUSTIC SOLUTION TEST ACID TEST STEAM TEST { 
ater soaked bricks ted with 


Two to three percent caustic 
washing solutions are not injuri- 
ous to Damp-Tex Enamel. 


Damp-Tex is unaffected Damp-Tex is unaffected 
by lactic and other com- 
mon food acids. 


p-Tex and dri the sun 
@ the film will not blister or 








by live steam common 
to many plants. 


\TEELCOTE MANUFACTURING .CO. 


> GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFACTURERS OF PAINTS, VARNISHES AND ENAMELS 





Quality 


...in equipment 


Quality 


...in product 


Buffalo Self-Emptying Silent Cutters—Available 
in 200, 350, 600 and 800 lbs. capacities, 


...two essential factors 





for better business Buffalo Grinders—Six models—1,000 to 15,000 


Ibs. per hour capacity. 


Sausage makers are proud of their product — and they 
are sound businessmen, too. They plan carefully for 
future business. They know their methods— and they 
also know their competition. To compete successfully 
they must watch quality. 








BUFFALO QUALITY cutters, grinders and mixers are P 

“specialized” equipment. Each does a necessary individ- P 
ual operation — and does it at highest efficiency and 
lowest operating costs. You know and we know that there 

is no short cut to highest standards. © 

\ 

A Buffalo representative will be glad to give you com- S 

plete details in a personal call—or we invite you to 

write for catalogs describing Buffalo Quality Machines. Buffalo Vacuum Mixers—Seven models—75 to . 

2,000 lbs. maximum mixing load. n 

£ 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N.¥. 


For over 75 years Manufacturers of a complete line of Quality Sausage Making Machinery 


Sales and Service Offices in Principal Cities 


Buffalo -::--|: 
MAKING MACHINS| >< 


The Nat 
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UITE BY ACCIDENT .. . through the effect 

of the heat of an ancient campfire on 
natural sand . . . man discovered glass. But it 
took years of experimenting to find a way to 
put the resulting transparent substance to 
practical use. 

Not a pioneer in the art of glassmaking, but 
certainly a master of his craft, was Henry 
William Stiegel. To America in its infancy, 
Stiegel brought the European art of glass blow- 
ing and developed through his creative imagi- 
nation and desire for perfection, the style of 
glass artistry that bears his name. 

By accident, too, man discovered the impor- 
tance of natural salt not only to his health but 
also to the entire progress of civilization. 

And by constantly experimenting, always 
trying to achieve perfect purity, the makers of 


Yjemund Onyilel Mayer Lyd 
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Stiegel type sugar boul of blue flint molded glass showing a iarge 
diamond pattern. Courtesy of the Metropolitan Museum of Art. 


Diamond Crystal Salt have developed the ex- 
clusive Alberger Process, which has attained 
product purity averaging an amazing 99.95%. 

This same Alberger Process has made it 
possible to offer you a wide range of salt .. . 
grained for every purpose and superior per- 
formance. And it has created a salt of excep- 
tional quality, uniformity, cleanliness and true 
salt flavor. 

If you have any questions about grain size 
or grade . . . if you are concerned over any food 
processing worries . . . get expert advice by 
writing to our Technical Director, Department 
1.24, Diamond Crystal Salt, Division General 
Foods Corporation, St. Clair, Michigan. 
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UNITED'S B.B. CORKBOARD 
has withstood the test of time 
in thousands of installations 






everywhere. 
Inside thousands of cold rooms, UNITED'S B.B. guards 
against harmful temperature fluctuations . . . permits 
better humidity control due to its low thermal con- 
ductivity and high moisture resistance. Because it pro- 
vides a maximum of insulation efficiency, proper food 
preservation is assured through 
more uniform temperature 





UNITED'S control. Durable, structurally 
8 strong, sanitary, and fire-re- 
CORKBOARD tardant, it insures permanency 
of installation with long-term 

economy. 


UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 




















Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio 7 

Seton ation Hortiord, Conn. New Orleans, La. Rock Is ‘and, Ill. 
Buffalo, N. Y. Indianapolis, ind. New York, N. Y. St. Louis, Mo. 
Chicago, lil. Los Angeles, Calif. Philadelphia, Pa. Woterville, Me. 
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Tune in "Crime Photographer” every Thursday evening, entire Coast-to-Coast Network, CBS . 


@ Anchorglass standard containers are inherent- 
ly attractive. They display your products with all 
their colorful eye and appetite appeal. They tell 
your product’s story of uniformity, texture, size, 
color and liquid content. They build confidence 
in your products for they honestly display quality 


and quantity of contents. They’re 
clean, sanitary and protective con- 
tainers that symbolize and afford full 
health protection. They are conven- 
ient and easy to carry, grip, open, 
use, reseal and store. And they pro- 
vide a visual inventory at all times. 


To help you sell more products 
packed in glass, Anchor Hocking 
sponsors the exciting radio mystery 
show “Crime Photographer” every 
Thursday evening over the complete 
CBS Network. During each broadcast 
millions of listeners are told of the 
many advantages and conveniences 


of buying products packed in Anchorglass 
standard containers sealed with Anchor Caps. 
This is creating more goodwill, a greater 
Mpacceptance and preference for your products. 
* Inherently attractive 

* Display your products 

+ %& Create impulse sales 

-%& Build confidence 

; *& Clean and sanitary 

__ %& Convenient to handle 

| %& Radio advertising support 


PRODUCTS OF 
ANCHOR HOCKING GLASS 
se] ide] 7 Vile), | 
LANCASTER, OHIO 
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mm JUST TURN A VALVE 


to 4% SS ihe SALT” 
ANYWHERE IN YOUR PLANT 


-— | HOW THE LIXATOR WORKS 
Put.an end to SALT HANDLING with | | i =) % 






































L 
The LIXATE PROCESS for making brine soy onoxs 
UNIT COOLERS = 
Weigh these production savings: c ca 
e Eliminates shoveling salt from storage wee 
e Ends hauling salt around the plant “sxx 
e Saves time wasted in making brine : 
e Stops waste of salt by spilling ae 4 








e Assures accurate salt measurement 
In the upper zone— Flowing through a bed 
of rock salt which is continuously replen- 


: ished by gravity feed, water dissolves salt to 

EconoMIcat LIXATE BRINE made from Sterling Rock Salt has Goem 10095: camecesed balan. tn the Se 
° ° : zone—Through use of the self-filtration 

brought users savings as high as 20%. Completely automatic, prlacighe originated by lnstrmatiomal aan 


the Lixator can be placed right at salt delivery or storage point. oS en ee 
It supplies 100% saturated, free-flowing, crystal-clear brine by a ee ah ee 
common steel piping to as many points in your plant as you WHAT THE LIXATOR PROVIDES 
wish ... over any distance... by gravity flow or conventional f Chemical and bacterial purity to meet 


pump and piping equipment. You simply turn a valve for pure, Cn a ae 


Unvarying salt content of 2.65 pounds 


self-filtered brine that meets the most exacting chemical and por gallon of brine 


bacterial standards for every salt need. It will pay you to inves- Crystal-clear brine 


tigate the Lixate Process for your plant. Continuous supply of brine 


Automatic salt and water feed to Lixator 















Inexpensive, rapid distribution of brine 
to points of use by pump and piping 


+.<.<5% 





Completely flexible, a Lixate installation can 
be made to supply any needed brine require- 
ment. No costly investment is required. The 
Lixator pays for itself out of savings. See how f 


others have saved—write now for your copy ‘| M4 — 
of “The Lixate Process for Making Brine.” / ; V4 fe 
INTERNATIONAL SALT Co., INC., Dept. NP-6, Scranton, Pa. CC C COTES. 


Re, 2 screanmactesese Pele cian takai adaih nucisiaske alts ng scchosacahcpe Sani 


ae for making brine 











INTERNATIONAL SALT COMPANY, INC 


Scranton, Pa. 
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Move materials UP or DOWN 










































Efficiently... the LINK-BELT Way 


.-e by Continuous Bucket Elevator 


This type is used where higher capacity at slower speed is desired 
or where the material is friable. It consists usually of steel buckets 
mounted on either a chain or belt. Material is fed directly into the 
buckets at the foot of the elevator and discharged over a head wheel 
onto the proceeding buckets, whose front and projecting sides form a 
chute, thereby directing the material into a fixed discharge spout. 


Gg 
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U 
, 
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:. by Interno Bucket Elevator 


This is an internally loaded loop type bucket elevator for the 

gentle handling of small parts, as well as such materials as 
od corn, beans, peas, etc. It consists of steel buckets 
mounted on a chain. Material is fed directly into the buckets 
at the foot of the elevator from the center of 
either side of the casing and can be discharged 
into chutes or directly to a conveyor passing 
under the buckets. 


.=-eee=: 





..- by Perfect Discharge Bucket Elevator 


which operates at slower speeds and is used where materials will 
not readily discharge at centrifugal speeds. Malleable iron or 
steel buckets are mounted between two strands of chain. Material 
is fed directly into buckets at the foot of the elevator or scooped 
up in the boot and discharged over a snubbed head wheel which 
inverts the position of the buckets over the discharge chute. 


..» by Centrifugal Discharge Bucket Elevator 


which is used for most products. It consists of either malleable 
iron or steel buckets mounted on either a chain or belt. The 
material is fed either directly into the buckets at the foot of 
the elevator or scooped up in the boot and is discharged over 
the head wheel by centrifugal action. 





--e by Rotor Lift 


This is a Helicoid (screw) elevator which handles many products that 
normally can be conveyed by a horizontal screw conveyor. It consists of 
a vertical screw driven from either the top or bottom, operating in a solid 
or split casing. The material is fed to the vertical screw by screw feeder 
near the foot of the lift and is discharged at the top or head end. ! 


ee by Bulk-Flo 


which is used where mass conveying is possible. It consists of 
malleable iron or steel flights attached to a chain. The material 
is fed directly into the lower horizontal portion of the casing, 
thereby eliminating a feeder and is discharged at the opening in 
the upper portion of the casing, just before the flights reach the 
head wheel.’ 


LINK-BELT COMPANY 


Chicago 8, Pe 6, Philadelphia 40, Atlanta, Dallas 1, 
Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8. 
Offices in Principal Cities. 10,618 


x** 


When your plant is “Conveyorized” by LINK-BELT, every 
unit belongs! Because every unit is selected from the broadest 
of conveying machinery, and specified as the most satis- 
type and size for the purpose. Link-Belt manufactures 
Practically every standard type of conveyor and power trans- 
Mission machinery. Link-Belt “know-how”, accumulated from 





selecting and applying the correct equipment to give the 
Most satisfactory service. 







iy 
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Conveyors by 


LINK- BELT 


meet every need 
of Industry .... 
Link-Belt manufac- 
tures practically 
every standard 
type for handling 
bulk materials, 
parts and packaged 
materials 


CONVEYOR 


‘ 


OSCILLAT- 
ING-TROUGH 
CONVEYOR 


CHAIN 
CONVEYORS 





Conveyors 


Many years of service to industry, is available to aid you in A TYPE FOR EVERY KIND OF MATERIALS HANDLING 
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Wuenever your plans include 
stainless steel protection for your 
products or plant equipment, look 
to INGACLAD Stainless-Clad Steel 
for top protection at bottom cost. 


EN GACLAD. with its 20% claddin 
g 


of solid stainless steel, gives you 100% pro- 
tection on the exposed or contact side. 


% NGACLAD casts much less than solid stainless. 
INGACLAD fabricates more easily than solid stain- 


less because of its permanently bonded backing of mild steel. 


At present, IngAclad is available only in 
Sheets and Small Plates 


WHY NOT SEE WHAT INGACLAD CAN DO FOR YOU? 
Originated and produced by 


INGERSOLL Steel Division 


BORG-WARNER CORPORATION 
310 South Michigan Avenue ° Chicago 4, Illinois 


PLANTS: CHICAGO, ILLINOIS; NEW CASTLE, INDIANA; KALAMAZOO, MICHIGAN 


EINGACLAD 


STAINLESS-CLAD STEEL 
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CUT LIGHTING + CLEANING - HEATING COSTS WITH 


PC 
GLASS BLOCKS 


} One way to combat rising production costs is to 
take full advantage of the economies inherent in 
the modern building material of countless uses, PC 
Glass Blocks. 

Light—plenty of it—is directed to where it is 
needed most. So you save much of the money you 
would otherwise pay out for artificial light. 

Panels of PC Glass Blocks are quickly and easily 
cleaned, inside and out. They prevent dust infiltra- 
tion, rarely need repairs or replacement. So they 
save time and the cost of maintenance labor and 
supplies. 

In addition, PC Glass Block panels have high in- 
sulating efficiency. So heat losses are materially re- 
duced, thereby saving wear and tear on heating and 
air-conditioning equipment and saving many of the 
dollars you would otherwise spend for fuel. 

These are some of the ways PC Glass Blocks pay 
for themselves over a period of years. Why not fill 
in and mail the convenient coupon for a free copy ~ 
of our booklet, which contains complete informa- 
tion on this modern building material? Pittsburgh 
Corning Corporation, 632 Duquesne Way, Pitts- 
burgh 22, Pennsylvania. 



















Also Makers of 
PC Foamglas Insulation 


Pittsburgh Corning Corporation 
Room 635, 632 Duquesne Way 
Pittsburgh 22, Pa. 


Please send along my free copy of your new book on 


the use of PC Glass Blocks for Industrial Buildings. It 
FOR ADDITIONAL INFORMATION SEE OUR INSERTS IN SWEET'S CATALOGS is understood that I incur no obligation. 
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“Harper is really going places 
since we put Cerelose in ourline” 


m 








FLAVOS 
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: These three cans of grapefruit juice, 





i" en route from Florida, were injured in a 
ine very curious way. 

They were crushed and crimped to- 
——— 


gether and arrived at their destination 
compressed into a single unit, as you can 
see, with no leakage. 


A mishap like this could occur in a 
thousand different ways with the same 
apparent results. 

But interesting as this freak accident 
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to three cans may be, it’s not the im- 
portant point. 


The Point... 


More important to you, who use the 
cans, and to us, who make them, is the 
fact that the force necessary to crush 
them into the above state failed to punc- 
ture them or rupture the seams. 


How do we know this? Because one 
year after these battered containers were 


AMERICAN CAN COMPANY > NEW YORK + CHICAGO - SAN FRANCISCO 


No other container protects like the can 





received, the juice was tested and found 
to be as fresh and untainted as the day 
it was canned. This means that the her- 
metic seal on the cans had not been 
broken. 


We don’t say that all cans could sur- 
vive this much punishment, but we do 
say — 

These cans took it! It’s another reason 
for us to repeat: No other container pro- 
tects like the can! 























Naturally, sausages have eye-appealing uniformity in 


Armour Natural Casings 


Sausages in Armour Natural Casings always have the same inviting ap- 
pearance. Careful grading and inspection assure uniformity in strength, 


in texture, in size and shape... help eliminate waste and breakage, 


Prove to yourself that these fine natural casings 
give sausages: 


Appetizing Appearance Inviting Tenderness 
Finest. Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


AND COMPANY 
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SENATE COMMITTEE HEARING 
ON PACKER-PAY INSPECTION 


It is possible that the agricultural 
gbcommittee of the Senate appropri- 
ations committee will hold a hearing in 
the near future on the proposal to im- 

the cost of federal meat inspection 

m packers having such inspection. The 
ision to shift the expense of main- 
taming the service is a part of Depart- 
ment of Agriculture appropriations bill 
which has been approved by the House. 
rts from some sources indicate 

that states and municipalities are 
watching Congressional action on the 
measure ‘and that its passage might 
lad to similar proposals by these 
mental divisions to shift the cost 

of state and local inspection to packers. 


NLMB Directors Will Hold 
Annual Meeting June 12-13 


The annual meeting of the National 
Live Stock and Meat Board will be held 
at the Palmer House in Chicago on June 
12 and 13. 


The progress of the Board’s program 
of meat education and merchandising 
during the past year will be presented 
by R. C. Pollock, general manager, and 
department heads and personnel. John 
W. Rath, chairman of the Rath Pack- 
ing Co., Waterloo, Ia., and chairman of 
the National Live Stock and Meat 
Board, will preside. 

Reports on research projects being 
conducted for the Board at various col- 
leges and universities, which constitute 
one of its most important activities, will 
be given by the individuals in charge. 





ANDERSON ASKS KILLERS 
TO SALVAGE PANCREAS 











An appeal to slaughterers to save 
pancreas glands from the animals they 
process was made recently by Secre- 
tary of Agriculture Clinton P. Ander- 
son. The Secretary urged slaughterers 
to take such steps as may be necessary 
to make available to insulin manu- 
facturers the maximum production of 
high-potency pancreas glands. 

Secretary Anderson pointed out that 
while the manufacturers of insulin— 
the only material which affords relief 
for people suffering from diabetes— 
have been able to meet the demands for 
that drug, they have facilities for man- 
ufacturing it in much larger quantities. 
Each year there is an increase in the 
number of persons whose lives depend 
on their receiving insulin daily. Ac- 
cordingly, it is imperative that all pos- 
sible pancreas glands be saved and 
made available to insulin manufactur- 
ers. 

All of the insulin produced in this 
country comes from three concerns, 
namely, Eli Lilly and Company, Indian- 
apolis 6, Indiana, Sharp and Dohme, 
640 N. Broad st., Philadelphia 1, Pa., 
and E. R. Squibb and Sons, 745 Fifth 
ave., New York 22, N. Y. They have 
literature available for distribution 
which describes in detail the proce- 
dures to be followed in saving, freezing 
and shipping the glands. Inspectors of 
the federal Meat Inspection Division 
will be glad to assist processors in 
obtaining the literature and in working 
out procedures. 





WHOLESALER SAYS EATING 
PLACES NEED MEAT PRICE 
CUT AS TRADE STIMULANT 


The largest number of failures in the 
history of American restaurants may 
be expected from now until December 
of this year if there is no increase in 
the present low volume of business, 
; Benjamin F. Schwartz, president of 
B. Schwartz & Co., a Chicago firm sup- 
plying meat to restaurants, predicted 
, this week. 


“The declining restaurant business, 
particularly in large cities like New 
York and Chicago where sales are off 
from 30 to 50 per cent compared with 
a year ago, is so serious that, for ex- 
ample, all but two of the large popular 
night clubs in New York closed last 
week either for the summer or perma- 
nently,” Schwartz said. 


Schwartz said one reason for the 
decline of restaurant business in urban 
areas is that there is more dining at 

me. Housewives can now get choice 
cuts of meat at their local markets. 








Noting that some food lines, such as 
canned goods and cheese, are now sell- 
ing at near OPA levels, Schwartz said 
that restaurants have been unable to 
reduce their prices to attract additional 
diners because meat, the major item 
on the menu, remains at high levels. He 
charged that high wage levels in the 
meat packing industry are contributing 
to this cost, as well as heavy foreign 
buying and a short-term attitude on the 
part of livestock producers who are 
reluctant to sell. 


Schwartz suggested that farmers and 
wholesalers get together to attempt to 
work out some means of lowering meat 
costs so that restaurants might reduce 
their prices as an added inducement to 
the public to dine out. 


NATIONAL FARM WEEK SET 


National Farm Week has been desig- 
nated by Mayor Kennelly of Chicago as 
November 29 to December 7, 1947. Dur- 
ing this week the National Farm Show, 
the International and the 4-H Club Con- 
gress will be held in Chicago. 


Swift-AFL Union Hold 
2nd Wage Boost Parley 


Hope for an early settlement of 
negotiations with Swift & Company 
over demands for a 15c hourly pay raise 
was voiced this week by officials of the 
Amalgamated Meat Cutters & Butcher 
Workmens union (AFL). Swift repre- 
sentatives would not comment on re- 
sults of a two-hour meeting with the 
union bargaining committee at Chicago. 
A third parley is set for June 13. 

The CIO packinghouse workers union, 
which has presented similar wage boost 
demands to the major packing firms, 
held no meetings this week but its bar- 
gaining committee is scheduled to con- 
fer with representatives of Swift & 
Company and the Cudahy Packing Co. 
next week. 


ARMY FOOD RECORD 


Inspection of food purchased for the 
armed forces during World War II was 
so effective that there was less than 
1/5,000 of 1 per cent spoilage in 13,- 
000,000,000 lbs. of fresh meat and dairy 
products bought by the Chicago Quar- 
termaster Depot from July, 1942 to De- 
cember, 1945, according to Dr. Ray- 
mond A. Kelser, former chief of the 
Army Veterinary Corps. 

Examination of food bought for the 
armed forces was so rapid and thor- 
ough, he said, that there was not a single 
outbreak of food poisoning among this 
country’s troops during the entire war. 
Dr. Kelser, now head of the school of 
veterinary medicine at the University 
of Pennsylvania, attributed this record 
to the work of the Army inspectors in 
a speech he made at the closing session 
of the thirty-first annual meeting of the 
Central States’ Association of Food 
and Drug Officials at Philadelphia. 


TO TRAIN MEAT EXPERTS 


Training food technologists will be- 
come a new function for the A. & M. 
College of Texas beginning with the fall 
semester, 1947. The college will offer a 
five-year course in food technology. 


Science, engineering and buSiness wilk« ¥ 


be stressed. Students may elect horti- 
culture, meats, dairy, fisheries, cereals 
or vegetable oils for specialization. 


OUTLOOK FOR TIN CANS 


Adequate supplies of tin plate—the 
result of increased mill capacity —t®&® 


gether with the higher level of demand m 
for metal containers—combine to give; 


can manufacturing a bright outlook for™ 


1948, W. G. Stolk, vice president of 
American Can Co., said recently. 
Though empty pipe lines for some 
canned products are being filled even 
more rapidly than anticipated, demand 
is continuing at a heavy pace. 
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Some Observatic 
and Other Me ot 


WITH NATIONAL PROVISIONER PICTURES 


OLLOWING their cure and prior to smoking 
Froese pork cuts are washed, branded ang 

placed in stockinette. The techniques of wash. 
ing, branding and stockinetting vary from plant 
to plant and some of the methods observed jp 
recent plant visits by THE NATIONAL PROVISIONRR 
seem to offer good possibilities for effecting 
operating economies and/or improving the appear. 
ance of the products. 

The manner in which pork cuts are placed jp 
the stockinettes appears to be one of the major 
points on which practices differ. For example, 
there is considerable variation in methods of 
handling picnics. 

In every plant visited the packer was trying to 
minimize the shank bone on the picnic and to give 
the whole piece a meaty and bulky appearance, Ip 
one establishment picnics are placed with the 
shank side down in the base of the stockinette 
The weight of the meat pressing down, plus the 
pressure of the stockinette, prevents protrusion of 
the shank bone during smoking. 


Picnics Cradled in Stockinette 


Some plants cradle their picnics. The cut is 
placed in the stockinette in such a manner that 
the shank and butt ends lie to the side of the 
container and the belly side is at the bottom. The 
smoked meat superintendent in one house declares 
that the belly side of the picnic should rest on the 
seam at the bottom of the stockinette. Picnics 
hung in this manner come out of smoke with a 
chunky appearance since the stockinette pulls the 
butt and shank ends toward the center of the cut. 

It is pointed out by one of the exponents of this 
method that since the weight of the cut does not 
bear on either the shank or the butt there is ne 
distortion of these parts. This packer contents 
that in hanging with the shank down there # 
some tendency to pull the cushion side of the butt 
giving the product an unduly fatty appearanee 
while placing the butt end down highlights the 
shank bone. 

In hanging hams, some plants place the butt 
and others the shank end down. One house stock 


HAM STOCKINETTING AT PLANT OF 
WILLIAM DAVIES CO., CHICAGO 


1. Loading hams from vat on conveyor, testing ai 

scraping for cleanliness. 

2. Hams emerging from washing cabinet to. be & 

dividually cleaned with a brush. 

3. The rapid sequence of washing, scraping and 

branding in part account for clarity of branded 

legend. 

4. Placed shank down, the weight of the ham ® 

used to shock all slack from the stockinette. 

5. J. McMahon, plant superintendent, inspecting 

legend on stockinetted picnics. By cradling the pie 

nics the weight of the cut is used to help shape the 

troublesome butt and shank ends. 

6. Packing the smoked picnics with their blocky a> 

pearance, in part attributable to cradling. 

7. Loaded smokehouse tree on elevator just befor® 
delivery to upper floor. 
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n Inserting Picnics 


nto Stockinettes 


neavier 

cKinette is 

In placing 

the shi . first looped 

h f way al und the ind tner tne nanging 

loop is made. This looping serves a two-fold purpose: 

it increases the area which bears the weight of the 

ham in hanging and prevents the twine hole from 

tearing and, at the same time, by clamping the skin 

prevents it from moving in a manner to expose the 
shank bone. 

Some houses put stockinettes on picnics as a 
manual individual piece operation, but others make 
it a semi-mechanical task. In placing picnics so the 
belly side is on the bottom, most houses put the 
cat in the stockinette by hand. The rapidity of this 
operation can be increased by having the washer 
place the picnics in such a manner that the belly 
side is faced properly. 

In one house which does the job manually five 
workers ranged along the washing conveyor place 
pienies in stockinettes at the rate of 1,200 pieces 
per hour. The picnics travel to them in the proper 
position so that they are stockinetted with a quick 
under and up movement. The stockinetted cuts are 
then shocked, the tie made and the picnics placed on . 
the conveyor which carries them directly to the x , Ft 
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smokehouse tree loader. “oS ‘ 
‘ ) 
Using a Horn for Picnics #4 
* . . & 

In a plant where the job is done in a semi- % q 
mechanical manner a regular ham horn is employed i 
to place the stockinettes on the picnics. The opera- bj 
tion is the same as that of throwing hams through 4 fh 
the horn; the loader is trained to throw the picnics 4 
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into the horn with belly side down and 
the cushion on the bottom of the horn. 
Three other workers help in this opera- 
tion: one places the stockinette on the 
horn; one shocks and*ties the stock- 
inettes, and the last man hangs the 
product on smokehouse trees. The 
worker who shocks and ties the picnics 
checks to see that the cuts are in the 
proper position in the stockinette. The 
operation is carried out at the rate of 
1,200 pieces per hour. All the workmen 
are highly trained and each can per- 
form any of the three key jobs of 
placing the stockinette on the horn, 
throwing the picnic through it and 
shocking and tying the container. 

In stockinetting it is important to 
get the cloth as tight as _ possible 
around the cut. While the tautness of 
the fabric as it is placed on the horn, 
and the momentum of the cut as it is 
thrown through, contribute to this, the 
netting must still be shocked. This is 
accomplished by a quick up and down 
movement of the product in the stock- 
inette. 

The Adler Company of Cincinnati 
says that either of two methods of ap- 
plying a ham bag is correct. The sewed 
end may be put across the shank or on 
the flank. Bags should be put on the 
hams while they are reasonably moist; 
it is easier to slip a moist bag over a 
moist ham than a dry bag over a moist 
ham. When the bag is moist the heat 
of the smoke will shrink it to the ham 
more readily and in that way produce a 
better shape. White spots showing on 
the flank of a ham smoked in a stock- 
inette bag are generally found where 
the knot touches the meat. This is over- 
come by tying the knot on the flank just 
where the skin joins the meat. 

Another method used is to hang the 
ham with the shank end down; the knot 
on the flank is put over the ham trolley 
suspending the ham from the stock- 
inette bag so as to prevent the knot 
from coming in contact with the ham 
itself. The most even color is obtained 
in smoking skinned hams by covering 
the skinned part with a bag and sup- 
porting the bag with a string passed 
over the shank. The ham itself is sup- 
ported by a string through the shank. 

A perfectly round picnic can be made 
by hanging the meat in a bag and re- 
versing it once during smoking. 


TRAYS FOR RETAIL MEATS 


Several retail chain stores and inde- 
pendent super markets in the East are 
packaging meat in shallow 1 in. trays 
of molded pulp, with cellophane over- 
wrap. Trays 8 by 5% in. are used for 
steaks, chops and similar meats, while 
trays 5 by 5 in. are used for ham- 
burger, cold cuts, etc. Trays are said to 
be easy to handle and satisfactory in all 
respects since they do not discolor the 
meat and have no odor. They stood up 
perfectly under'a 59-hour test, the com- 
pany reports, although prepackaged 
meats are almost always sold within a 
24-hour period. 
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HEALTH-WELFARE CLAUSES 
IN FEW UNION CONTRACTS 


Employe health and welfare clauses 
were contained in only 45 (or 15 per 
cent) of 300 union contracts which have 
just been analyzed by the National 
Industrial Conference Board. In four 
out of five such cases, the employer paid 
the entire cost of these benefits. 

In slightly over half of these (25 of 
45), details of the program of benefits 
had been incorporated in the contract. 
In seven the agreement provided that 
the existing scale of benefits should 
continue unchanged, while in four the 
company promised to liberalize its cur- 
rent plan. The insurance program was 
accepted in principle under seven agree- 
ments, but the details were to be 
worked out later by the employer and 
the union. In two cases, the employer 
indicated that he would investigate the 
plan proposed by the union. 

As to administration of the health 
and welfare funds, 41 plans specified 
that benefits be underwritten by insur- 
ance companies. Only two provided that 
the fund should be administered by the 
union, and the remaining two provided 
for joint management-labor control. 

Comprehensive benefits were pro- 
vided under the 25 agreements which 
gave full details of these programs. 
Most of them included life insurance, 
accidental death and dismemberment 
benefits, nonoccupational accident and 
sickness benefits, and hospital and sur- 
gical benefits for employes. A small 
proportion also provided hospital and 
surgical benefits for workers’ depend- 
ents. 

The agreements containing insurance 
clauses involved 26 different unions in a 
wide variety of crafts. Fifteen of the 
agreements wee negotiated with AFL 
affiliates, 28 with CIO unions, and two 
with independent unions. 







Bs 
Absorption Refrigeratiog 
in Low Temperature Reef, 


Tests conducted by the U. §. 
ment of Agriculture in cooperation wig 
various industry groups, indicate thy 
an iceless refrigerator car can maj 
temperatures of approximately 0 
F. under conditions of summer hea: 
This temperature, which cannot} 
reached by the ordinary refrigeraty 
car, will maintain the prime quality gf 
frozen foods. 


The car in which the tests were a», 
ducted has 3-in. insulation and 4 
equipped with a split-absorption sys. 
tem of refrigeration, an adaptationg 
a well-known method of refrigeratig, 
Tanks attached to the underframe g 
the car hold anhydrous ammonia unde 
pressure. Cooling is achieved as the am. 
monia moves from the tanks throughs 
single regulating valve and expands jp 
the cooling coils located in the ceiling gf 
the car. When the ammonia has com. 
pleted its refrigerating effect, it js 
taken up by water in absorber tank 


The ammonia consumption rate dy. 
ing the test period averaged 42 Ibs. per 
hour. During the tests a single charge 
of anhydrous ammonia lasted 46 hours, 


In tests made with a car loaded with 
cartons of frozen tangerine segments 
the air temperature outside the car was 
brought quickly to about 92 degs. and 
maintained there for ten days. During 
the ten-day test the temperature of the 
frozen tangerines at the top of the load 
averaged from 4 degs. below zero to 1 
deg. above zero. At the bottom of the 
load, temperatures ranged from 3 degs. 
below zero to 3 degs. above zero. Im- 
proved wall and floor racks, allowing a 
freer circulation of air, would undoubt- 
edly narrow the spread between tem- 
peratures at the top of the load and 
those at the bottom of the load. 











MEAT CARRIERS USE SAFETY-COURTESY SIGNS ON VANS 


New stainless steel vans of Emery Transfer, Chicago, used exclusively for interstate 

hauling of meat products, carry a courtesy sign above diagonal safety bars which va 

of reflector type material. The trailer is one of a fleet of insulated, non-corros® 
Fruehauf stainless steel units put in the service of packers by Emery- 
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series dealt with the varied adver- 

tising activities of a number of 
medium-sized to small industry firms 
which distribute their products within 
a radius of 300 miles of their plants. 
Individual annual sales of these firms 
amount to less than $10,000,000. 

This article will cover the activity of 
relatively small packers and processors 
who distribute within 100 miles of their 
plant locations, with the majority of 
their retail outlets centered in one 
major city or large town. A good many 
of the companies in this class contacted 
in the survey have had experience in the 
use of major advertising media and 
have been able to evaluate results in 
terms of their particular sales prob- 
lems. Many of these companies are now 
conducting promotional campaigns 
based on this past experience. 

The yearly sales volume figures of 
these firms, which distribute both fresh 
and processed meat products in limited 
sections in different parts of the coun- 
try, range from less than $500,000 to a 
high of $10,000,000, with advertising 
outlays of $1,000 to over $10,000 during 
the course of a year. This promotional 
budget is usually variable and rarely 
represents a set percentage of sales 
volume. 


Major Media Use Slight 


Use of the major and more expensive 
media is on a very minor scale. Most of 
the firms in this group gear their adver- 
tising activity to the point-of-sale and 
concentrate on retail and wholesale 
trade journals, truck advertising, premi- 
um awards, direct mail and novelty 
promotion stunts. Less than 30 per cent 
of the executives interviewed believe 
radio to be a suitable medium for pro- 
moting their products and these use 
spot announcements on a local station 
only. About 45 per cent regularly pur- 
chase newspaper space in small ad- 
vertising papers and community week- 
lies and approximately 10 per cent de- 
vote a small percentage of the outlay 
to billboard and car card displays. 

The principal differences between the 
types of promotion advocated by these 
&xecutives and those employed by larger 


T= discussion in Article 4 of this 
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ARTICLE 5 OF A SERIES 


firms with more complex distribution 
areas seem to be a greater emphasis 
on use of trade journals and concentra- 
tion on novelty promotional materials. 
The small companies also differ in their 
selection of point-of-sale display ma- 
terials, depending on window and wall 
strips and small counter cards rather 
than complete decorative layouts fea- 
turing expensive pieces. Smaller 
budgets account for this limited em- 
ployment of expensive broader coverage 
media. 

The particular advertising media and 
programs found most successful in 
moving the products and maintaining 
the sales volumes of representative 
firms in this group are reported below. 
Current campaigns are based, for the 
most part, on the experience of the 
sales and advertising executives and re- 
flect their own evaluation of the worth 
of any one medium in relation to the 
particular selling job. 

One mideastern packer with an 
annual sales volume of about $9,- 
000,000, who distributes both fresh and 
processed products entirely within one 
large city and its environs, concentrates 
the greater share of his advertising 
dollars on sponsorship of a regular spot 
announcement aired over a local radio 
station in the trading area. He ties this 
in with a consistent small space news- 
paper campaign in a local daily, plus a 
fairly complete dealer display program. 
He ‘invests a third of his budget in 
each of the major media and the rest is 
used for display materials and their 
maintenance, with the exception of a 
very small portion held back as a con- 
tingency reserve. 

The official in charge of promotion 
and sales for the firm finds that the 
persistent radio and newspaper cam- 
paigns keep his products and brand 
name in the public mind and that the 
lithographed counter signs and wall 
strips placed in retail stores by the 
salesmen supply the last minute identi- 
fication of product and the necessary 
selling punch. That part of the budget 
held in reserve can be used to push slow 
moving items or to spark sales drives. 


A midwestern beef house reporting 
annual sales substantially the same 
as the above mentioned firm, and with a 
similar distribution area, has developed 
a promotional program for its fresh 
meats centered around a 52-week per 
year retail trade magazine campaign, 
backed up by intermittent direct mail 
pieces to dealers. Officials of the firm 
move their products direct to individual 
and chain retail stores and will, on occa- 
sion, share costs with a dealer who 
wishes to promote their meats via 
community newspapers. 


Persistence Counts 


The men in charge here have de- 
signed the advertising program to keep 
the dealers handling the company 
products informed of its activity and 
to give the route salesmen a friendlier 
entree into retail stores. That, they feel, 
is the primary function of the campaign 
and there is no attempt made to evalu- 
ate results in regard to increased sales 
volume. The program merely helps 
maintain this volume at present high 
levels. 

The Golden Oak Packing Co., Chi- 
cago, which does a $6,000,000 yearly 
business selling fresh cuts and proc- 
essed products to retail markets and 
some wholesalers in and around that 
city, also utilizes local retail and whole- 
sale trade magazines as the mainspring 
in its advertising program. J. B. Brod- 
sky, secretary and advertising manager, 
believes that this type of promotion 
has definite value in keeping the firm 
name and products before retailers and 
states that it has materially increased 
business. He places half and occasional 
full page ads in these publications con- 
sistently but with no planned cam- 
paign. The firm also advertises 
sporadically in community advertising 
papers and in charitable and sporting 
programs. 

A far western pork house in the 
$3,500,000 sales volume group handles 
the advertising problem by establish- 
ing a set maximum outlay for the year 
and then conducting a promotional pro- 
gram on an expediency basis. The com- 
pany’s hams, bacon, lard and sausage 


(Continued on page 26.) 
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Selling cracklings that are high in fat because side uy 
. . cs . . : cuts, s 

your pressing equipment is inefficient, is like aa . 
throwing the baby out with the bath water vig 
a . . . . ye cont 

. +. it is discarding something of high value. oe te 


Anderson Expellers* prevent such losses by 

reducing fat content to as low as 514%. Sell 

that extra fat separately and it brings a good © 
Twin-Motar price—leave it in the cracklings and you give © 


Super Duo it away! 
Crackling 


Expeller Let Anderson Engineers give you facts and 
figures to show why Expeller efficiency means 
more profits for your plant, what size equip- 
ment you can use profitably and approximately 
how soon you can get delivery on such equip- 
ment. An interview can be arranged, no obli- 


gation of course; why not write today? 
*Exclusive Trade Mark registered in U. S. Pat. Off. and in foreign countries. 


THE V.D. ANDERSON COMPANY 
1965 West 96th Street + Cleveland 2, Ohio 
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| HIDE CURING 


This is the fourth in a series of 
articles to help packers get more money 
for hides. Authorities in the leather 
division of the Department of Commerce 
have stated, in answer to questions by 
gmall packers, that price 











foreman. Important irregularities 
should be pointed out at once to the 
workmen. 


In addition to corduroying, scoring, 
etc., the inspector should watch to see 
whether some of the hide has been left 
on the head and feet through improper 
skinning. It is well for him to keep a 





record of the hide defects and the men 
causing them and send it to the killing 
foreman. If cuts exceed 2 per cent, the 
hide takeoff is considered poor. It may 
also be valuable to maintain accurate 
records of manure and grubs, as well 
as results of frequent tests for mois- 
ture. 

In some plants the killing floor in- 
spection includes separate weighing and 
grading of each hide. In other estab- 
lishments this is done after the hides 
are delivered to the cellar. Hides 
usually move to the cellar from the kill- 
ing floor by gravity and it is important 
that the chute be free of sharp edges 
and projections which might damage 
them and decrease their value. 

HIDE CELLAR: The 





differentials between large 
and small packer hides can 
be accounted for by the 
manner in which takeoff, 
cure, trim and delivery are 
handled. Proper hide takeoff 
was covered in the second 
and third articles which, 
like this one, were based in 
part on studies made by the 
Bureau of Agricultural and 
Industrial Chemistry, 
USDA. 


Probably the most im- 
portant fundamental of 
hide curing is the necessity 
of getting the hide into cure 
as rapidly as possible after 
cooling and in such condi- 
tion that curing will proceed 
at the maximum speed dur- 
ing the first few hours. De- 

composition and deteriora- 
if tion set in immediately 

after slaughter and the only 
way to stop their action is 
by curing. Hides from the 
last of the day’s kill should 
not be held over until the 
next day without salting. 


After dropping, the hide 
is spread out with the flesh 











room where the hides are 
salted and stored should be 
conveniently located with 
respect to the killing floor 
and often is directly below. 
For the best -results it 
should have a uniform tem- 
perature of 50 to 55 degs. F. 
A higher temperature in- 
vites spoilage and a lower 
temperature retards dis- 
solving of the salt and pene- 
tration of the brine into the 
hide. For these reasons, in 
certain plants it may be 
necessary to cool the room 
artificially in summer and 
occasionally to heat it in 
winter. 
Although 
temperature 
degs. F. is 


for curing a 
of 50 to 55 
best, a lower 
temperature is better for 
the long-time storage of 
skins. They will keep for 
several years at 25 to 30 
degs. F. 


Ventilation should be pro- 
vided but must be so ar- 
ranged that there will be no 
drafts over the skins. Air 
blowing across the pack will 








side up and inspected for 

cuts, scores, excessive fat or moisture 
and pattern (a desirable pattern is 
shown at right). The inspection should 
be conducted by competent men, work- 
ing in close cooperation with the killing 
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BELOW, LEFT, INSPECTOR IS 
CHECKING HIDE FOR POSSIBLE DE- 
FECTS CAUSED BY TAKEOFF. THE 
PHOTO AT RIGHT SHOWS HIDE ON 
GRADING TABLE IN HIDE CELLAR. 


dry out the top or corner 


hides much. If they are freshly 


too 


salted, the drying will prevent penetra- 
tion of the salt. Very dry hides do not 
soak back completely for tanning. The 
floor of the room should slope evenly to 
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drains so that there will be no pools of 
water or brine anywhere in the cellar. 
The packs should be located so that 
they will not interfere with drain- 
age, and the drains should always be 
kept clear and open. 

Sufficient light should be provided for 
inspection of the hides, but no direct 
sunlight should fall on the packs. Win- 
dows should have translucent glass 
panes. Drop lights should have rubber- 
covered sockets and cord. Pipes above 
packs should be covered so that rust or 
condensed moisture cannot drop from 
them on the hides. Stone, concrete, and 
brick are the best materials for con- 
structing the walls and floor. The walls 
should be thick in order to minimize 
fluctuations in temperature. 

In general, the cellar or underground 
portion of the building is the most 
satisfactory location for the hide cellar. 
It is naturally cool and fairly uniform 
in temperature. The deeper the floor 
level below the ground the better, but 
the drainage must be good. 


TRIMMING: Hides must be trimmed 
before they are salted. A hide is not 
ready for salting until the horns, tail- 
bone, sinews, tendons, switches, dew- 
claws, snouts, lips, ears and excessive 
meat and fat have been removed. If not 
removed before salting, they must be 
trimmed off later, and during the cur- 
ing process they may cause damage to 
the hide. Meat is readily attacked by 
bacteria, and if it decomposes, the hide 
in contact with it will probably be dam- 
aged. Bones, sinews, or fat may prevent 
parts of the hide from receiving their 
full share of salt. 


Cut off the snouts and lower lips by 
making a straight cut through the cor- 
ner of the mouth. Then trim off cheek 
meat and fat if present. Cut off the 
ears and also the gristle, meat and fat 
at the base of the ears. 


The tail should be cut so as to leave 
a stub on the hide not more than 8 in. 
long. Trim off dewclaws and ragged 
edges, if they have not been removed 
on the killing floor, and remove ex- 
cessive meat and fat from every part 
of the hide. Salt penetrates lumps of 
fat very slowly. 


Examine the hide for wire, metal tags 
or other pieces of metal and remove 
them. If left on the hide they cause seri- 
ous damage to tannery machinery. 


LOCKER INSPECTION MEASURE 


A bill providing for the inspection 
and licensing of frozen food locker es- 
tablishments in California has been ap- 
proved by the state senate agricultural 
committee. The department of health 
would handle the inspection and licens- 
ing. Commercial storage and refriger- 
ated warehouses would be exempt from 
provisions of the bill. The senate also 
has under consideration a bill passed 
recently by the California assembly 
which would require establishments 
selling uninspected horse meat to post 
signs stating that fact. 











Best Results in Handling Hides and in 


BY DR. FRED O’FLAHERTY* 


Director Tanners Council Research Laboratory 


















N animal skin is a very meat-like substance, largely protein in n 
and subject to spoilage if not given prompt and proper care and § 
ment. Besides the meat-like parts (protein), there are fats, sugars, 
and water. Animal skin has one of the most unique architectures ¢ 
by nature. It is preponderantly fibrous in nature and these fibers 
basis of leather. The fibers are arranged in bundles of undeterp 
length; and these same fibers can be divided mechanically into finer 
called fibrils. As long as we are able to further subdivide a fibril we 
is made up of a single strand of thread-like structure. Even recently, 
we studied these fibrils with such new instruments as the electron 
scope, we saw this fibril pattern persist down to the ultimate unit, 
these fine fibrils which we want to preserve and convert into leather, 
makes leather and is why no other fabric has the properties of le 


“Now let us briefly touch on the natural fats contained in skin. T 
natural fats are largely lard-like in character. We all know what 
meat is like, and rancid butter. These same chemical changes occur 
animal skin; the fibrils first are weakened, then dissolve into 
and the fats become rancid. 


“The sugars in the hide are not of direct interest, and while they 
present in very small quantities only, and very possibly removed } 
tanning, they may influence germ life activity. The salts likewise are 
ent in small amounts, but the water content is one of the most import 
factors. It is next to the protein fibers in importance... . 


“After the animal has been flayed the real preservation of the skin 
hide begins—remember what I said earlier about the hide being me 
and capable of spoilage. The spoilage is caused by germ-life, more espee' 
bacteria. Bacteria are like all other living organisms, they have defini 
likes and dislikes. Germs which do damage to skins like warmth ( P 
body heat), moisture (such as in a fresh hide), and food (the salts, sugar 
and blood of a hide are ideal). 

“So you see that in a fresh hide we have every opportunity for germs to 
live, thrive and multiply, and this is just what they do. Germ life such ag 
destroys hide or skin fibers is found everywhere, and when a hide is dirty of Ha 
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covered with manure it is likewise covered with millions of bacteria. 


“Our interest is first, to change the conditions so favorable to skin de 
stroying bacteria. The most practical way is to change the temperature— 
cool out the hide, get rid of body heat. Take away their food or make it q { 
undesirable by drying out. And lastly, reduce the moisture so necessary to 
bacterial growth. These last two conditions can be accomplished by salt 
curing. In the hide cellar we cool out the hide, we remove loose: dirt by 4 
trimming, and we apply salt to pull out the water and make a brine. wil 
“My interest is to show you WHY it is so necessary to promptly apply 
sufficient clean, proper sized salt to the flesh side of the hide. Bacteria need 
free water and as soon as we make a brine we reduce the free water. By This ¢ 
such means of controlling bacteria we must do a uniform job—leave no 
folds in the hide, apply the salt uniformly and in sufficient quantity. Dirty in ov 
salt loses its ability to dissolve quickly and bacteria can live on dirty salt 
“The size of the salt is very important for the rate of brine formation’ 
controlled to some extent by the size of all salt crystals. For small skinsa for s 
less coarse salt is best. In the trade GA (ground alum size) salt is agreed food: 
to be best. For hides a more or less coarse salt is best. But in either case 
the salt should be free from impurities and other materials such as small 
stones or shale. Impurities not only reduce the value of the salt, but the Fear 
stones and other foreign objects pit the hide stock while “in pack.” meat 
“The skins or hides should be placed in standard packs. The temperature . 
of the hide room should be about 50-55 degrees F. to get best results. The simi 
time in a pack is very important. In recent years we have cut this time too 
short and we should again go to a thirty-day cure before handling. 
“When hides are well-salted they can be held in storage for many months 
—for if they were clean when salted very little stain will result. When hides 
are poorly salted, or when dirty salt is used and the hide cellar temperature 
is high we see evidence of hide spoilage. Hair slippage, grain peeling and 
red color on the flesh are all indicative of poor cure and storage. 


“The practice of long storage in refrigerator plants has been discontinued 
during the war years. This will some day be resumed, and I have a word of 
caution to add here. If such refrigerator hides are shipped in the summer? 
months, put them in refrigerator cars for heat will damage them. 











* Excerpts from a recent talk before the National Hide Association. 





———— 





The National Provisioner—June 7, 104 Th 








Ham a la King 
a delicious canned specialty for extra profit, 


with a la Magic flavor and sales appeal 


This delicious specialty, with formula specially developed by Fearn home economists using Fearn ingredients 

in our modern test kitchen, was specially created to help solve the problem of a packer with excess canning 
capacity and a need for extra profit. It is a perfect answer to the demand of modern consumers 

for something different, something quick, something delicious. It is one of a complete line of specialty canned 
foods, specially created by Fearn to help packers convert wartime canning lines to peacetime profits. 


Fearn flavor builders and special ingredients are perfect foundations on which to build a profitable canned 
meat and specialty business. You are invited to use our facilities and trained personnel in creating 
similarly distinctive items to add to your own line. 


war 
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All| ANCO RENDERING COOKERS 


NOW OPERATING IN 45 STATES 
AND MANY FOREIGN COUNTRIES 





New Rigid Drive No. 8 





Hundreds of Renderers order and reorder ANCO Cookers. Their experience has proven the dependability 
found in the rugged construction, uninterrupted operation and long efficient service of ANCO Rendering 


Equipment. WRITE FOR CATALOG NO. 66 WHICH DESCRIBES THE NEW RIGID NO. 8 DRIVE ANCO COOKE. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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ersonalities and vents 


of the Week_____ 


@ William Coady, vice president of B. 
Schwartz & Co., Chicago, has been 
named general manager and plant 
superintendent of the company, Benja- 
nin F. Schwartz, president, announced 
jast week. Coady has been with the firm 
for 13 years and has spent 22 years in 
the meat packing industry. He will be 
in complete charge of plant operations. 
B. Schwartz & Co., which recently 
merged with the Standard Packing Co., 
has opened a new plant at 2035 W. 
Pershing rd., in that city. 

@John P. Dooley, an employe of 
Armour and Company at Chicago for 
30 years, died this week. He was born 
in England in 1885 and began as a clerk 
with Armour in 1917. He became editor 
of the plant publication, now known as 
the Armour Star, in 1923. He continued 
in that capacity for many years until 
he was transferred to the personnel de- 
partment where he has been during the 
last ten years. He was widely known 
throughout the Armour organization, 
not only because of his job on the plant 
magazine but also because he has 
played an important role in Red Cross, 
War Bond and other such drives. 

@ J. W. Sartwelle, president, Port City 
Packing Co. and Port City Stockyards 
Co., Houston, Tex., will return shortly 
from a visit to the Mayo Clinic in Ro- 
chester, Minn., much improved in 
health. 

@ Archer E. Hayes has moved up to the 
newly created office of chairman of the 
board of Hately Brothers Co., Chicago, 
while Thomas E. Hanley, jr., has been 
made president and Richard E. Lange 
is secretary of the firm. These changes 
took effect on June 1. 

® Russell L. White, a director of 
Kingan & Co., Indianapolis, Ind., has 
been elected to the board of directors 
of the Indiana Bell Telephone Co. 


®E. J. Chronister, manager of the 
quotation department of the Chicago 
Board of Trade and recording secretary 
of the B.O.T. gratuity fund, died Thurs- 
day of this week. He had been in the 
Presbyterian hospital for the past ten 
days. Mr. Chronister had been an em- 
ploye of the Board of Trade for ap- 
proximately 40 years. 

© Speakers at the New York Retail 
Grocers’ Conference, held June 2 to 4 
in Madison Square Garden, included 
John C. Milton of the American Meat 
Institute, Chicago; W. R. Lane, New 
York divisional sales manager, John 
Morrell & Co.; John Y. Ogden, editor 
and publisher of Food Freezing; Edou- 
ard Panchard, food consultant for H. J. 
Heinz Co., Pittsburgh, and Robert F. 
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Wilson, food trade attorney. Food mer- 
chandising and promotional programs 
geared to the return of competitive sell- 
ing were stressed in their discussions of 
wholesale and retail food distribution 
problems. The thee-day meeting was at- 
tended by food manufacturers, distrib- 
utors and allied interests. 


@ The appointment of Gunnard O. 
Jehnson as assistant manager of the 
savory foods division of the Sioux 
Falls, S. D., plant of John Morrell & 
Co., was announced by company officials 
in Ottumwa, Ia., last week. Johnson has 
had 15 years’ experience in the meat 
business and formerly served as mana- 
ger of the savory foods division at the 
firm’s Salt Lake City, U., office. 

® Fifteen high ranking U. S. military 
officers, headed by Capt. Walton R. 
Dowley, USN, recently visited the Chi- 
cago plant and general offices of Swift 
& Company to study and discuss prob- 
lems related to food procurement for 
military personnel. The group met with 
Swift officers to discuss economic 
phases of the meat packing industry. 


® A. C. Wilson, director of Newforge, 
Ltd., Belfast, Ireland, is visiting in this 
country until early in July. Mr. Wilson 
is inspecting various types of packing- 
house, quick freezing and canning 
equipment as well as some American 
meat plants. He reports that shortages 
of all types of supplies are hindering 
resumption of normal operations in the 
British meat trade. 


® Ike Duffey, treasurer of Duffey’s, 
Inc., Anderson, Ind., was a speaker at a 
recent meeting of the Central Labor 
Council of Indiana. 


@ R. C. Belt & Son, Marysville, O., re- 
cently purchased a 65-acre industrial 
site near Fayetteville, Tenn., for con- 
struction of a rendering plant. The firm 
formerly operated similar plants in 
Ohio and New York. The new enter- 
prise will represent an investment of 
about $200,000. Construction of the 
building will begin in the near future. 


® Gira-Walsh Co., Chicago provision 
brokers, have announced that Sidney 
Diamond, formerly of the Diamond 
Packing Co., Brooklyn, N. Y., is now in 
charge of the Gira-Walsh Co. New 
York office, with headquarters at 162 
Fort Greene pl., Brooklyn, telephone 
Main 2-7040, Brooklyn. The appoint- 
ment became effective June 1. 


@ Pec Packing Co., Inc., Buffalo, N. Y., 
with a plant in Tonawanda, N. Y., is be- 
ing liquidated. 

@® Emmett F. Cornelius, member of the 
Swift & Company research laboratories 
and expert on cured and canned meats, 
recently retired from his duties after 
more than 45 years continuous service. 
Cornelius began his association with 
the company in 1902 at the St. Joseph, 





Hormel Now Manufacturing 
Gelatin at Plant in Austin 











Officials of Geo. A. Hormel & Co., 
Austin, Minn., this week revealed the 
firm’s entry into the gelatin business 
with the opening of a manufacturing 
plant there. The move is in line with 
the Hormel policy of processing as 
much of the raw material from packing 
operations as possible into finished 
products. The product will be sold to 
various industrial users, including the 
confectionery, pharmaceutical and meat 
industries. 

The new manufacturing plant, em- 
ploying some 50 to 60 additional work- 
ers, has been in the process of assem- 
bly since May, 1946 when the company 
hired W. I. Gorfinkle, acknowledged ex- 
pert in the field, to set up the new busi- 
ness. Gorfinkle, who had spent 13 years 
in the gelatin business in various phases 
of control, production and sales prior to 
his entry into Army chemical warfare 
service, is now manager of the gelatin 
department. William Tisdale, William 
Seales and G. A. MacGillivray, all tech- 
nically trained men, have also been 
brought in for operations and sales. 

The plant, only recently in quantity 
production, will operate 24 hours a day. 
The Hormel process is based on hot wa- 
ter extraction of the conditioned skins. 
Equipment consists of grinders, blend- 
ers, evaporators, cookers, filters, chill- 
ing machines and drying tunnels. 





Mo., plant. He became superintendent 
of the table-ready meats department in 
1928 and in 1931 was transferred to 
Chicago, where he was an assistant to 
the head of curing and inspection. 


® Stanley McGinnis has been named 
sales manager of the Chas. Sucher 
Packing Co., Dayton, O. McGinnis has 
been in charge of hotel and restaurant 
sales for the E. Kahn’s Sons Co., Cin- 
cinnati, for more than 18 years and is 
well known in the packing industry. 

® A number of entries for the ninth 
annual Chicago Market Lamb Show to 
be held at the Union Stock Yards on 
June 13 have been received from Mid- 
west farm boys and girls. The contest 
is open to any farm children who have 
raised lambs as either a vocational ag- 
riculture or 4-H Club project. Com- 
petition will be divided into four classes 
for lambs of market grade and condi- 
tion. These include single lambs and 
pens of three, five and ten. Cash prizes 
are offered in each class and additional 
cash awards will be made by the Shrop- 
shire, Hampshire, Suffolk and Oxford 
sheep associations for the winners in 
those breeds. The winning animals will 


Page 23 














Shafer Named Armour Sales 
Manager and Vice President 


The election of Walter S. Shafer as 
vice president and general sales man- 
ager of Armour and Company, succeed- 
ing F. W. Specht, 
was announced re- 
cently by company 
officials. Mr. Specht 
became president 
of the company in 
February of this 
year at the time 
George A. East- 
wood was elevated 
to the position of 
chairman of the 
board of directors. 

Shafer has had 
more than 25 years’ 
experience with 
Armour, during 
which he has 
served in various capacities. He began 
as a shipper in 1922 and by 1926 had 
become a branch manager in the Char- 
lotte territory. In 1931 he was trans- 
ferred to Florida as district manager 
and later served as assistant district 
manager at Albany and Philadelphia, 
followed by district managerships in 
Wilkes-Barre in 1937 and Columbus 
in 1938. 


He entered the general sales division 
at Chicago eight years ago, where he 
advanced rapidly. When he assumed the 
position of product sales manager un- 
der Specht, then vice president and 
general sales manager, he became re- 
sponsible for coordinating production 
and sales of all Armour food products. 


W. S. SHAFER 





be sold at auction following the judging 
which will be done by buyers on the 
Chicago market. A similar show for 
market hogs is scheduled to be held at 
the yards on September 17. This con- 
test, the Chicago Junior Market Hog 
Show and Sale, is subject to the same 
conditions as the lamb sale. Both events 
are sponsored by the Union Stock Yard 
and Transit Co., operators of the Chi- 
cago market and by Illinois and Iowa 
4-H Clubs and vocational agricultural 
departments. 

@ Maynard W. Jennings, 41, killing 
foreman at the Salem, Va., plant of 
Neuhoff, Inc., died recently at a hos- 
pital in Bedford, Va. Mr. Jennings’ fa- 
ther is cattle killing foreman at the 
Little Rock Packing Co., Little Rock, 
Ark. 


@ The plants of the Clayton Packing 
Co. and Johnson Veal & Lamb Co. at 
Brooklyn, N. Y., have been purchased 
by United Dressed Beef Co., a division 
of Swift & Company, it was revealed 
by officials last week. The old plant of 
United Dressed Beef is included in land 
taken over for the United Nations 
headquarters site. The company will 
begin operations there about June 9. 
Homer S. Price, United manager, said 
the company would also continue to op- 
erate its present plant for the time be- 


Page 24 





ing. As part of the transition, certain 
improvements designed to increase the 
capacity and efficiency of the new plants 
will be made as soon as plans are com- 
pleted, he said. United Dressed Beef 
was founded nearly a century ago and 
has been in continuous operation ever 
since. 

® William Schroth, newly elected presi- 
dent of the J. & F. Schroth Packing Co., 
Cincinnati, O., visited in the East re- 
cently accompanied by Mrs. Schroth. 
Schroth spent some time in New York 
city contacting his trade there through 
his representative’s office, R. W. Early 
Inc. 

@ Frederick B. Edmands, former presi- 
dent of the Cincinnati (O.) Union Stock 
Yards, died recently at a hospital in 
that city. Edmands was active in the 
National Stock Yards Association and 
was widely known by stockmen through- 
out the country. He had retired two 
years ago because of ill health. 


@ Announcement was made on June lof 
the appointment of Marvin F. Holly of 
Dallas, Tex., as permanent buyer for 
Swift & Company at the Texarkana 
Stockyards. Holly has been associated 
with the company for many years. 


@® Norman Downs, chairman of the 
board of J. E. Downs & Sons, Ltd., 
ham and bacon curer, sausage manu- 
facturer and lard refiner of Stafford- 
shire, England, recently spent consider- 
able time visiting packing plants here 
and in Canada in order to gather data 
on modern equipment and procedures. 
Before sailing for home he visited THE 
NATIONAL PROVISIONER New York office. 
He stated that he would time the next 
visit to this country so as to attend an 
annual meeting of either the American 
Meat Institute or the National Inde- 
pendent Meat Packers Association. 


® William A. Morgan, 75, former Buf- 
falo, N. Y., district manager for Swift 
& Company and one of the city’s lead- 
ing financiers, died last month after a 
long illness. Mr. Morgan joined Swift 
in 1893 as a bookkeeper and in 1905 
was put in charge of the Buffalo dis- 
trict, continuing in that capacity until 
August 1915. 

® The Ciralsky Packing Co., Toledo, O., 
has announced plans for the construc- 
tion of a $17,000 sedimentation system 
in an effort to halt pollution of the 
Ottawa River which passes close by the 
company’s abattoir. 

® William H. Banning, sales represen- 
tative for the Wilmington (Del.) Pro- 
vision Co. for more than 18 years, died 
recently at his home in that city. 


@ A 15c hourly wage increase was 
granted recently to about 3,000 AFL 
butchers and teamsters employed by 
35 independent meat packers in the 
Los Angeles, Calif., area. The pay boost 
is provided for in an arbitration award 
made by George Chesney, U. S. concili- 
ation commissioner. The union and em- 
ployers had been deadlocked since last 
March, but agreed on arbitration rather 
than a strike. 

@ The Kuhner Packing Co., Muncie, 
Ind., has donated $1,000 as prize money 









WINS PRIZE FOR BEST- 


At the recent Pacific Coast Fre 
Locker Convention at Port 
which was attended by more 
locker operators and represen 
affiliated industries from California, 
gon and Washington, Sheldon Onsdorf 
was awarded the first prize plaque im the 
convention contest for the best-cured coun 
try style ham. It was cured in his plant « 
Battle Ground, Wash. Onsdorff is th 
presidential nominee of the Washington 
Refrigerated Locker Association. 





for the winners of the state Profe- 
sional Golfers’ Association tournament 
to be held near there in August. 

@ H. S. Gilbert, member of the Swift 
& Company purchasing department, 
and Mrs. Gilbert left recently on a thre 
week vacation trip to Florida. The co 
ple celebrated their twenty-fifth wed- 
ding anniversary on June 3. 

@® E. J. Hogan, livestock inspector a 
the Omaha, Nebr., stockyards for more 
than 37 years, retired last month th 
day after his seventieth birthday. He 
gan had not missed a day’s work during 
his entire association at the yards. 

@ The Schuman Provision Co., Colum 
bus, O., is reported constructing a $4; 
000 plant addition which will enable the 
firm to double its present capacity. 
Foundations have already been laid for 
a one-story concrete and brick building 
that will provide space for a new cit 
ting room, new loading dock and a new 
cooler with a capacity of 100 

beef carcasses. 

@ A. Z. Baker, president of the Ne 
tional Stockyards Association, Cleve 
land, O., was one of the three judge 
in the Ohio June Dairy Queen contest 
held in the Cleveland Public Auditor 
um as one of the features of Agricul 
ral Day at the Mid-America Expositio®. a 
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THE SAFE-SURE SOLUTION nes 


MANUFACTURERS 
TO ALL INSECT PROBLEMS AND 


Be on the offensive against insect PACKERS 
marauders. Beat them to the jump 

with Difusolier and Difuso ...the 

modern, insect-killing team that has 

immediate knockdown power... is ; 

harmless to use around humansand_ | TROL WITH DIFUSO coe. 
pets or exposed foods and fabrics. § ee ees aay Se 
Difusolier sprays Difuso mist into §& 

every corner and crevice, draws in- 

sects into the open, deals instant 

death. Its automatic, electrical oper- 

ation will save you time, effort, and 

profits as you go about your usual 

business activity. Eliminate insect 


worries by using Difuso regularly. 


SERVICE GUARANTEE— 

Covers defects in material and 
workmanship for a 90-da 
riod. After that, repairs wi 

made at a flat rate of only 

$1 plus transportation charges. 


DIFUSOLIER wivis0 


PRODUCTS OF THE TANGLEFOOT COMPANY 
ls © Hemlock Street Grand Rapids 4, Michigan 
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How to Reduce 
Meat Spoilage 
Losses! 





Soap and water 
are not enough to 
keep a plant sanitary. 





Use — — 


GRIFFITH’S ERADO 


Kills bacteria, yeast and mold. 
Costs less than a dime a day 


If you want a simple, safe, sure way to avoid 
costly meat spoilage—make it a “‘must"’ to use 
Erado every afternoon at clean-up time. 


Applied according to directions, Erado defi- 
nitely destroys the micro-organisms which cause 
meat to go bad. Thus, it will enable you to cut 
spoilage losses . . . and . . . step-up profits—for 
but a few cents a day. 


Erado is widely used because—it is a highly 
efficient germ-killer that is easy to apply as a 
scrub or spray. Besides, it is non-poisonous, 
leaves no odor, will not corrode aod, wal does 
not deteriorate. In addition, it is remarkably | 
economical. Made in powder form, it is packed | 
in 34-Ounce envelopes—enough to make a strong 
10-gallon solution. 


Protect yourself against expensive spoilage 
losses—use Erado every afternoon. Order a 
supply TODAY. 
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Erado—one of 
the many products of 
Griffith's famous laboratories. 





The 
GRIFFITH 
LABORATORIES, in. 


CHICAGO, 9—1415 W. 37th St. 
NEWARK, 
LOS ANGELES, 11 — 49th & Gifford Sts. 
TORONTO, 2— 115 George St. 
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Advertising Survey 
(Continued from page 17.) 


products are distributed in a small 
rural area where the population is 
sparse and scattered. The official in 
charge of selling purchases: display 
material in volume lots and then 
allocates it to salesmen to be placed 


| in the stores. At various times this pro- 
| motion is supplemented by premium 


| contests, cooking demonstrations and 


distribution of circulars. When special 





drives are on, or a new product is to be | 


introduced, the company sponsors spot 
announcements broadcast from a local 
farm station covering almost the entire 
distribution area. 


Geared to point-of-sale 


One medium-sized packer whose $1,- 
500,000 yearly business is concentrated 


in the northern part of Illinois, and | 
who has experimented with several | 
major advertising media in different | 


combinations, uses a program geared 
to the point-of-purchase and supple- 
mented by small display ads in local 


| farm and community papers. This packer 


supplies dealers with inexpensive display 
material and holds his salesmen ac- 
countable for their proper placement 
and maintenance. He concentrates on 
attractive packaging materials and in 
promoting his products through the ap- 
pearance of his trucks and sales cars 
which are kept shiny and painted at all 
times and which display the company 
and brand name prominently. 

At one time the company officials 
invested heavily in a broad campaign 
employing consistent spot announce- 
ments over a local station and extensive 
billboard and sign post advertising. The 
packer believes this campaign had some 
value in acquainting the buying public 


| with his brand name, but feels that it 


| value returned on the 


was altogether too expensive for its 
accomplishments. Later he switched to 
a program featuring a large scale news- 
paper use tied in with several large 24- 
sheet poster outdoor signs, but the 
investment in 
terms of increased sales was negligible 


$$ nrg 


| and that campaign was scrapped also. | 


5$— 37 Empire St. 


The North Side Packing Co., Pitts- 
burgh, Pa., doing a $1,500,000 annual 
business and distributing entirely with- 


in the city, devotes the larger per- | 


centage of a $10,000 yearly advertising 
budget to consistent and extensive 


street car, bus and other public con- | 


veyance advertising and point-of-sale 
promotion. This activity has been found 
adequate for maintaining and increas- 
ing sales volume and is backed up on 
occasions with newspaper ads and trade 
paper announcements. The company 
also goes to considerable expense in 
distributing playing card premiums, 
book matches and annual remembrances 
to dealers. ; 

Another firm 
group, which distributes fresh and proc- 
essed meats in a southern rural area 
approximately 50 miles in radius, has 
established $8,000 as the maximum ad- 


(Continued on page 30.) 


in this same volume 








@ ALUMINUM DELIVERY. amp 
@ STORAGE MEAT AND 


“8: Reduces 
mest 

handling costs, increases 
truck delivery payloads, increases stomp 
space. Slashes upkeep and replacement cosh. 





Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 
sanitary and lightweight aluminum meat 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight - 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface that completely eliminates bocterio 
traps and the need for paper lining. 
SPECIFICATIONS: Inside dimensions, 32°x13))" 
x10” deep — yet weighs only 11% Ibs., les 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy 
welded construction give ALUMI-LUG superior 
strength to withstand severe drop tests, road 
shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 
Tapered con- Dual purpose stacking be 
struction for and handle makes it possible 
compact nesting to stack 5 or more ALUMI 
when not in use LUGS with up fo 1000 tb.lead 
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FIRM NAME EMBOSSED FREE ON Kt 
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M. GORDON COMPAN 
756 S. Broadway, L Angeles 14 
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SPCRNT PATENTS: 


information below is furnished 
by patent law offices of 


"LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
of recently issued pertinent 
stents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 


Wilmington, a corporation of Delaware. 

High water content foods are de- 
hydrated by contacting with successive- 
ly increasing concentrations of a non- 


toxic, organic hydrophilic substance, 
which is highly water-soluble and un- 
objectionable in taste, odor and color, 
and which is less volatile than water 
until the food loses a substantial amount 
of its water content, and separating the 
dehydrating solution from the food be- 
fore the rate of absorption of dehydrat- 
ing solution by the food exceeds the 
rate of loss of water. 

No. 2,420,773, DISPLAY BOX WITH 
ADJUSTABLE BOTTOM, patented 
May 20, 1947 by Irving Dorfman, New 
York, N. Y., assignor to Federal Carton 
Corp., New York, N. Y., a corporation 
of New York. 





The box bottom may be elevated so 
as to project the upper portion of the 























contents above the plane of the mouth 
of the container. 





you free preliminary patent advice. 

















No. 2,420,549, MEAT TREATMENT, 
patented May 13, 1947 by Harry H. 
McKee, Nicholas J. Dziedzic and Charles 
L. Straeten, Chicago, Ill., assignors to 
Industrial Patents Corp., Chicago, IIl., 
acorporation of Delaware. 


The meat is stretched, and then sub- 
































Wit Li 
jected to a tenderizing step whereby 
the stretched fibres are severed, where- 
upon the surface of the meat is treated 
to close the openings therein (to retain 
the juices and improve appearance). 


No. 2,419,646, CONTAINER, patented 
April 29, 1947 by William H. Inman, 
Newark, N. Y., assignor to Bloomer 
Bros. Co., Newark, N. Y., a corporation 
of New York. 

The construction includes wings 
folded over the side walls of the con- 
tainer, with the wings locked into place 
and fluid tight below their tops. 

No. 2,420,517, DEHYDRATION OF 
FOODS BY MEANS OF HYDRO- 
PHILIC LIQUIDS, patented May 13, 
1947 by John D. Brandner, Wilmington, 
and Rudolph Max Goepp, jr., New 





DOWN with Lard 








€, assignors to Atlas Powder Co., 
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‘VOTATOR cs 0 trade mart (Reg US Put OF ) apptymg onty te products of Ihe Govier Corperston 


Processing 


ONTINUOUS, closed chilling and plasticiz- 

ing with VoraTor lard processing apparatus 
gives you complete cofitrol over the transition 
from liquid hot fat to cooled, congealed lard. 
The finished product is uniformly smooth, 
white, and creamy—a preferred shortening in 
the eyes of Mrs. Consumer. 

That’s one reason why packers large and small 
are converting to the VoraTor technique. There’s 
another. 

VoTaATOR apparatus reduces lard processing 
cost. Volume requirements are met in less than 
half the floor space required by open methods. 
Refrigeration is used much more economically. 
Waste is eliminated. Work ‘is saved. 

If you’re interested in better lard sales on a 
more profitable production level, write for new 
descriptive folders about Vorator lard process- 
ing apparatus. 

THE GIRDLER CORPORATION, LOUISVILLE 1, KENTUCKY 


VOTATOR DIVISION 


District Offices: 150 Broadway, New York City 7 + 2612 Russ Bidg., Son 
Francisco 4 + 617 Johnston Bidg., Charlotte 2, N. C. 
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THIS IS IT! 





Some months past, the 
would then commence. 


Simultaneously with the publishing of this announcement, our engineers concluded work on a new feature which 
has made UNDERSTATEMENTS of the claims we then made. We halted production to incorporate this feature 
into the machine. 


We stated that the machine will produce at least 210 links per minute, but that there is no limit to its capacily, 


WITH THIS NEW FEATURE IT WILL BE POSSIBLE TO ATTAIN AN OUTPUT Of 
500 OR MORE LINKS PER MINUTE! 


(and still no limit to its capacity) 


debut of this sensational Linkassembler was announced and we stated that deliveries 


At that rate over 2000 pounds of sheep casing Pork Sausages per hour can be linked and assembled onto sticks. Other types of sausages 
proportionate. 


, Switzerland, Sweden, Australia, and New 
have made inquiries, we express regret over the delay, which extended longer than anticipated. 
The REVISED descriptive literature will be forthcoming soon. 


Because of our strict adherence to the announced policy of “first come, first served,” it is advisable to send in orders soon. Such ordet 
will not be binding, but they will secure priorities. 


MARVEL SAUSAGE MACHINES, INC. 


POST OFFICE BOX 516 DETROIT 31, MICHIGAN 
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Armour Finds 
Broad Use for 


Power Trucks 


at Chicago 


been made by Armour and Com- 

pany, in its Chicago plant, of a fleet 
of storage battery-powered industrial 
trucks for the handling and movement 
of a considerable portion of the com- 
pany’s supplies and products, from 
receipt on through into storage and into 
outward shipment. Twenty-five of the 
plant’s more than 100 buildings are 
serviced by battery-powered trucks of 
the tractor, platform and fork-lift 
types. 

These work, as the occasion demands, 
entirely intra-building, or inter-build- 
ing. During the years that Armour has 
made use of battery-powered trucks, 
their duties have been so integrated 
with production operations that the ut- 
most reliance is placed on them for 
their quiet and dependable day-by-day 
efficiency. 

One of the unique features of the bat- 
tery-powered trucking system at the 
Armour plant is the use made of the 
outdoor highway connecting various 
buildings at third-floor level (top 
photo). Through the use of this high- 
way traffic congestion at street-level is 
avoided. Conveyor systems are used to 
move product into some of the process- 
ing operations with the battery-pow- 
ered trucks picking up further move- 
ment. 


Fis more than thirty years use has 


75 Tractors in Use 


In a recent survey of the Armour 
material handling system, it was found 
that some 75 battery-powered tractors 
are used for movement of raw meats 
into the pickling or curing departments, 
for building-to-building movement, and 
for handling incoming supplies. Four 
lowlift platform trucks are used to 
handle skidded loads, while two spe- 
cially built vat-handling trucks are used 
in the S.P. department. In the canning 
department, tinned meats are taken 
from the filling machines in special re- 
tort baskets by a fleet of five fork- 
lift trucks, and placed in the steam- 
cooking and sterilizing retorts in loads 
of 2,000 Ibs. at a time. 

The fork-lift trucks also remove the 
retort baskets from the cooking and 
sterilizing retorts (see Photo 2), set 
them aside to cool, then move them to 
labeling machines. Conveyor systems 
move the cans to packing, where the 
fartons are placed on special dollies 
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TRADE MARK 


THE QUALITY TRADE MARK 





| won | 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole... one sided or 
reversible ...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 


all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send fer full particulars! 







THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 



















which are moved by tractors to storage 
or to outward shipment. 

Department heads direct the various 
move operations with the truck opera- 
tors being given a copy of the scheduled 
movements so that a constant flow of 
tractor-trains move between buildings. 
These either carry raw meats to pick- 
ling or curing, or from department to 
department, or handle loads of incom- 
ing items. Among these are packages 
of cut-up frying chickens. These are 
received on highway trailers (see Photo 
3). The tractor-trains move into the 
shipping department or into refrigera- 
tion areas. The platform trucks are 
used largely in the packing department. 
Use also is made of them, as need 
arises, in movement of loads piled di- 
rectly on the platform, or on skids, 
from point to point in other depart- 
ments of the plant. 


A centrally-located, fully-equipped, 
maintenance and battery room, with a 
special maintenance crew, is provided 
for checking the trucks. Each truck is 
inspected and greased once a day, with 
a thorough general inspection once a 
month. Not all of the trucks are used 
’round-the-clock, and those operating 
but a single shift come into the central 
location for battery charging at night. 
Those other trucks operating for longer 
periods, have their batteries charged at 
regular intervals. A total of 123 bat- 
teries is provided for the fleet of 85 
trucks used at the Armour plant. Bat- 
teries are changed by manually-oper- 
ated hoist. 

Maintenance of both trucks and bat- 
teries is conducted according to sched- 
ule in an economical manner, resulting 
in very little “down time” of the trucks 
for repairs. The system of preventa- 
tive maintenance, plus a training course 
given to every truck operator at Ar- 
mour, helps to keep expenses down, 
since the operators pride themselves in 






















keeping their machines at peak 
ing condition, checking all b 
nals and controllers before 
truck into service, and immedig ne 
porting anything unusual in Operation, 

Charging of the batteries is unde 
control of an electrician assigned } 
this duty. He has control of the 5a 
let charging system, and also th 
spection and cleaning of the 


Advertising Surve 


(Continued from page 26.) 
vertising outlay per year. 
uses 15 per cent of the budget 
dailies, advertising papers and 
community newspaper display 
tisements, about 10 per cent in 
advertising, 25 per cent in truck 
tion and approximately 5 per 
cooking schools and demonstrati 
rest of the advertising money ig 
back as a reserve fund which cap 
used to boost sale of lagging item 
spearhead sales drives and strengths 
the entire program when needed. 

Many other firms in this distributig 
category are employing advertising 
media and programs similar to thoe 
mentioned in this article but were m. 
able to evaluate them for THE Nationa, 
PROVISIONER representative. Some felt 
that they had not conducted their pro- 
grams long enough to properly an 
alyze results (the war years and the 
period of meat shortage caused many 
packers and processors to eliminate or 
curtail their promotional programs) 
and desired to test each medium further 
before committing themselves. 


With but a few exceptions, the 
called “green meat” and custom slaugh- 
tering houses with whom contact was 
made do little promotional work aside 
from once-yearly good will notices i 
local or regional trade publications. 














NEW HOME OF WEST COAST SEASONING MANUFACTURER 


H. Schlesinger Co., Los Angeles manufacturer of seasonings, is now located in ® 
new plant at 631-33 Towne ave. The new quarters, 8,000 sq. ft., represent a 
fold increase from previous space. All equipment is automatic so that ; 
handling has been practically eliminated. The firm can blend and process lots Rs 


seasonings up to 3,000 Ibs. each. In the near future company executives 
to expand their line by the addition of curing compounds and flavors. 
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EVERY DAY IN THE YEAR! 


IN THE 14 GREAT CITY ICE 


COLD STORAGE WAREHOUSES 





JERSEY CITY, N. J. 
Seoboord Terminal & 
Refrigeration Co. 

HORNELL, N. Y. 

The City Ice & Fuel Company 

PITTSBURGH, PA. 

Federal Cold Storage Co. 


CLEVELAND, OHIO 

Federal Cold Storage Co. 
COLUMBUS, OHIO 

Federal Cold Storage Co. 
DECATUR, ILLINOIS 

‘olar Service Company 

ST. LOUIS, MO. 

Mound City Ice & Cold Storage Co. 
ST. LOUIS, MO. 

Federal Cold Storage Company 
NATIONAL STOCK YARDS, ILL. 

North American Cold Storage 
SPRINGFIELD, MO. 

Springfield ice & Refrigerating Co. 
KANSAS CITY, KANS. 

Federal Cold Storage Co. 
TULSA, OKLA. 

Tulsa Cold Storage Co. 
GALVESTON, TEXAS 

Galveston Ice & Cold Storage Co. 


PHOENIX, ARIZ. 
Crystal ice & Cold Storage Co. 





the CITY ICE & FUEL CO. 


COLD STORAGE DIVISION 


HEADQUARTERS + 33 S 
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Over a decade of experience on designing, engineering 
and building refrigeration products to meet specific needs 
in all fields of industry is behind every Kold-Hold product. 
This background of “know-how”, geared to your needs, 
is your guarantee that you can “bank” on Kold-Hold 
products for complete satisfaction. 

The decreased spoilage, increased pay loads, and re- 
duced labor requirements bring large annual savings. 
The cost of the Kold-Hold refrigeration equipment thus 
becomes a deposit drawing high rates of interest. Here 
q@re your savings: 


*NO SPOILAGE — In providing a cooler room on wheels 
Kold-Hold refrigeration eliminates loss from slime, loss 
of bloom and trimming. Kold-Hold delivers the meat 
fresher, untainted and hard. 


* GREATER PAYLOAD— Kold-Hold plates take up little 
space, leaving room for a larger payload. They protect 
your meat and insure its freshness throughout the long- 
est trips by holding specified temperatures until day’s 
end. 

*SAVE MAN HOURS— Undelivered meat need not be re- 
moved at night. A simple extension from your existing 
cooling system to the Hold-Over plates in the truck gives 
you a cooler room on wheels. This keeps your meat in 
prime condition overnight and eliminates many man 
hours that would be required to remove the meat, store 
it and later to reload the truck. 


*LOW COST OPERATION— Kold-Hold truck refrigeration 
costs less than ice. 


* LAST A LIFETIME— Kold - Hold plates will outlast your 
truck body. Kold-Hold plates installed in your old 
trucks can easily be adapted to meet the needs of your 
new equipment. 


KOLD-HOLD 


Write today for full information. 
Kold-Hold engineers will be pleased 
to recommend the equipment best 
suited for your needs. 


KOLD-HOLD MANUFACTURING COMPANY 


460 E. HAZEL ST. _ LANSING 4, MICHIGAN 


Page 31 














df. 
if Ms Crm, : 
al 


ve | Bisse 

















Major engineering and equipment contracts for the industrial oil 
processing unit of Swift & Company’s new technical products 
plant in Hammond, Ind., have been awarded, according to E. A. 
Moss, vice president. The unit will be constructed on a 70-acre 
site and is expected to be completed in 1948. It will process special 
oils for use in rubber, textiles, soap, cosmetics, linoleum, paint, 
lubricants and many other industrial products. The M. W. Kellogg 
Company has been awarded a contract to erect a Solexol unit for 
fractionation of basic glyceride fat and oil into new products 
for specialized industrial uses. The Blaw-Knox Company has been 
awarded the contract to build facilities for the extraction of gly- 
cerine from fat and oil by a continuous process. 


One of the Kellogg units, designed principally to decolorize 


SWIFT’S NEW INDUSTRIAL OILS PROCESSING UNIT TO BE BUILT AT HAMMOND 


glycerides and fatty acids, will accomplish this with a high | 
of valuable products for soap manufacture. The same pls 
also designed to operate on crude linseed oil and, by cone 
the color bodies and other undesirable anti-oxidants into 
fraction at low processing cost, to produce exceptional 
high quality linseed oil. Soybean and other oils are also 


as alternate and successive raw materials in operation of this 




















Another unit—a destearanizing plant—will separate both 
cerides and fatty acids into high quality stearine and a dear al NIAG 
of low pour point. These products are basic materials for industrial 
uses. Stearine will be precipitated by chilling, using the solven Field Er 
itself as the refrigerant, and then separated by filtering in special 

continuous rotary filters. 
































HAM 
FLAVOR 








“The Man You Know” plete information. 





Ashland Ave Chicago 36 


J. Mayer & Sons Cx 


QMC RESEARCH ON CALORIC 

INTAKE, PROTEIN RETENTION 

Recent experiments with human gb 

e Quartermaster Corps indicate that m 

ow . for Sre- Seasoning less a man consumes a minimumg@ 


-  taste-tempting 
th ish t of his bod 
3"*DAY HAM CURE | ite rristnent of his, boar 
It’s the good, old-fashioned, full-bodied ham The studies are part of a 
flavor that your customers want. That’s what 


: NEVERFAIL gives you. For extra goodness, sent the minimum of food and 
| “The Man Whe Knows” NEVERFAIL imparts to the ham a distinc- period. The results disprove opm 


FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- advance during the week ended Junes 


receding week and $4.21 «9% 
PP NA eee) ie MED COMM | tne 31. foods used in compli 





jects conducted under direction of te 


1800 calories a day it is impossiblei 
him to retain the proteins essentialit 








minimum of 3600 calories daily. ~ 


master program to develop “life 1 
or survival rations that would 





necessary for survival over an & 


: : : " once held that it might be possible w 
tive, aromatic fragrance . . . because it pre design 0 highly consseeel a 
seasons as it cures. In addition, the NEVER- food of very small size which WOU B sutec te 


supply the nutrient needs of the bod. tating 01 


WHOLESALE FOOD PRICES #? 
Wholesale food prices continued ® 





and the index rose to $6.09, accondint 
to the Dun & Bradstreet, Inc., report 
This index compared with $6.02 @ 
preceding week and $4.21 a year 








index, whilé six declined. Prices @ 
beef, bellies, lard, cheese, cottonseed a 
weniete steers, hogs,and lambs were amg 
those which advanced during the 
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GOL MLE: 


WITH NIAGARA NO-FROST METHOD IN FOOD FREEZING, CHILLING OR HOLDING 


TOP QUALITY... because your product is brought to 
correct core temperature quicker. 


FASTER PRODUCTION ... because there are no delays 
or shut-downs for defrosting and because the cor- 
rect cooling temperature is reached more quickly. 


@ You get and use all the refrigeration for which you 
pay. Your compressor operates at higher suction pres- 
sure, saving power cost, reducing maintenance expense. 


For complete description, write for Bulletins 


83-NP and 102-NP. 


NIAGARA BLOWER COMPANY, 405 LEXINGTON AVE., NEW YORK 17, N. Y. 
field Engineering Offices in Principal Cities ....‘*Over 30 Years of Service in Industrial Air Engineering”’ 








Peco Pete can supply the 
partect tools for the heavy 
wing and heavy grinding 
ofthe meat packing industry. 
te ls ready to supply you 
with the following efficient 
wervices, for a small monthly 


DESIGNED FOR PACKERS 





PITTSBURGH-ERIE SAW 
AND GRINDER SERVICE 


PESCO SAW SERVICE Large hand saw frames, beef 
splitter frames, pig nose and scribe frames, designed 
for heavy duty. Sharp filed blades, individually wrapped 
and inspected perfect—ready for quick blade changes. 
PESCO BAND SAW BLADE SERVICE Machine-filed, 
inspected band saw blades to fit more than 40 types of 
meat and bone cutting machines. Pesco Pete will keep 
them repaired and supplied. 

LARGE CHOPPER PLATE AND KNIFE SERVICE Made 
in sizes to suit your needs and ready for long and faith- 
ful service. 


Pesco Pete will be pleased to give you 
complete details, or you may write direct. 


PITTSBURGH-ERIE SAW CORPORATION 


4017-31 LIBERTY AVENUE 


PITTSBURGH, PENNSYLVANIA 


BRANCH PLANTS: ST. LOUIS and LOS ANGELES 
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For Easy Dumping 


USE THIS . . ROUND NOSE 
CHARGING TRUCK! 





The Round Nose Charging Truck has the body 
fabricated of * 12 ga. steel, electric welded 
throughout. Nose reinforced with heavy flat 
steel bar, corners rounded and double rein- 
forced, double thick truck edge. Steel leg set 
and removable pipe handles with patented 
handle brace. 


DIMENSIONS: 

I in 6 nace enséeeees 73%” 
Overall width, 68M............... 40” 
Overall width, 68F................ 40” 
Overall width, 68W............... 42%” 
an crcnesteesbncnce de 58” 
ns vcecceccetnuss 58” 
Inside length, bottom. ............. 25” 
SD MINIs cc ccccccccccecces 29%” 
Inside width, bottom............... 23%” 
Inside body depth. ................ 22%” 


NUMBER DESIGNATIONS: 
68WRB—36” Wood wheels, roller bearing, 


rubber tires 

68WB—36” Wood wheels, roller bearing, 
steel tires 

68W—36” Wood wheels, plain bearing, 
steel tires 


68FR—20” Steel, roller bearing, rubber tires 
68F—20” Steel, plain bearings 
68M—36” Steel, plain bearings 


Circular J7 with Prices on Request 








Did You Receive Your Copy of The 
New E. G. JAMES Catalog? 


ORDER THRU 


E.G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 
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AND 


PROFITABLE LARD PACKAGING 


DO YOU WANT FAST i 
| | 





If you would like to cut packaging costs in your lard ang — 
shortening department, switch from hand methods to gy 

modern machine method. Many plants formerly using 

packaging are now using PETERS automatic and sem Hog 
automatic machines, with substantial savings in productigg 

costs. 





Let us show you how to increase your production and reduce 

costs. hicago 
to most! 
mostly 2 


Send us samples of the cartons you are now using. We wil 
be pleased to send you complete information on the mog 
economical and efficient machines to meet your requirements, 





Chieago, 
4 day 
Kan. Cit 
(Omaha, 
St. Loui 
Corn Be 
St. Paul 
Indiana] 
Cineinns 
Baltimo 
Receipt: 
JUNIOR FOLDING AND CLOSING ame 
MACHINE. Closes 35-40 cartons ger slaught 
minute. No operator required. Can bemad Fed. 
adjustable to close several carton sizm, Cut-out 


PETERS MACHINERY CO |i 


This 
4700 Ravenswocd Ave. 





JUNIOR FORMING AND LINING MA- 
CHINE. Sets up 


adjustable to set up several carton sizes. 


Last 


Chieag< 





Loins, 


Bellies, 
ANGELINE BRAND |}':: 
all v 


Reg. tr 
for the highest quality in a 
New 

NATURAL SPICE SEASONINGS “0 
utts, 
and 


SOLUBLE SEASONINGS ~ ag 


* Omahz 


H. SCHLESINGER | liv. 


631-33 Towne Ave. Los Angeles, 21, Calif. 4 di 














For the best in natural casings... 
sheep, hog, beef or sewed casings 


SAYER & CO. 1nc.||' 


195 WILSON AVENUE BROOKLYN 21, NY. 
CHICAGO OFFICE: Field Building, 135-So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 

FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 0 
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MARKET SUMMARY 








DETAILED INFORMATION INDEX 
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Cattle—Beef—Veal 








Hides—Fats—By-Products 























N.Y. 





HOGS 


Chicago hog market this week: Steady 
jp mostly 50c higher; other markets 


mostly 25¢ to 50c higher. 


Wed. 
Thurs. last week 
Chieago, top ....... $25.00 $24.50 
4day avg......-- 22.43 22.91 
Kan. City, top...... 25.00 24.50 
Qmaha, top ....... 25.25 25.00 
St. Louis, top...... 24.25 24.50 
Corn Belt, top...... 24.00 24.00 
St, Paul, top....... 25.00 24.75 
Indianapolis, top ... 24.50 25.00 
Cincinnati, top ..... 24.35 24.25 
Baltimore, top ..... 25.00 24.75 
Receipts 20 markets 
A 340,000 286,000 
Slaughter— 
OS Pe 792,000 857,000 
Cut-out 180- 220- 240- 
results ....220]b. 240lb. 270 1b. 
This week. ..+$.45 $.00 —$1.52 
Last week...— .22 — 57 — 1.86 
PORK 
Chicago: 
Reg. hams, 
all wts. ....49 @b50 49 @b50 
Loins, 12/16...47 @49 48 @50 
Bellies, 8/12...42%@43% 42%@43% 
Pienies, 
all wts. ....24 @33% 25 @33% 
Reg. trim- 
mings ..... 19% @21 20 @21 
New York: 
Loins, 8/12 ...52%@54% 51 @53 
Butts, all wts.39 @41 38 @40 
LAMBS 
Chicago, top ....... $22.65 $22.50 
Kan. City, top...... 21.75 25.00 
Omaha, top ....... 23.00 25.00 
St. Louis, top...... 26.00 25.00 
St. Paul, top....... 22.25 22.25 
Receipts 20 markets 
Re 223,000 200,000 
Slaughter— 
Fed. Insp.* ...... 263,000 289,000 
Dressed lamb prices: 
Chicago, choice... .43@44 42@43 
New York, choice. -.45@47 40@43 


CATTLE 
Chicago cattle market for the 






week: 


Unevenly steady to slightly higher for 


the best quality, but lower qualit 
ground. Steers, 


y lost 


25¢e to 50c higher; 


heifers, steady to strong; cows, steady 


to 50c lower; canners and cutter 


8s, 50c 


to $1.00 lower; bulls, 25c higher; calves, 


steady. 
Wed. 
Thurs. last week 
Chicago steer top... $27.60 $27.35 
4 day cattle avg.. 25.25 24.50 
Chi. bol. bull top.... 17.50 17.25 
Chi. cut. cow top... 13.25 13.75 
Chi. can. cow top... 11.00 11.75 
Kan. City, top...... 27.50 26.25 
eee 27.25 26.50 
St. Louis, top...... 26.25 25.25 
Bt. Paul, top. ...0< 27.00 26.25 
Receipts 20 markets 
| ES Saeee 247,000 236,000 
Slaughter— 
Pee. SS onc cas 255,000 285,000 
BEEF 
Carcass, good, all wts.: 
Chicago ...... 39% @41 38 @40 
New York ....41 @42% 38 @39% 
Chi. cut., Nor..24 @24% 23%@24 
Chi. can., Nor.24 @24% 23%@24 
Chi. bol. bulls, 
dressed 26% 26 
CALVES 
Chicago, top ...... $26.00 $26.50 
Kan. City, top....:. 25.00 25.00 
Omaba, top ....... 23.00 22.00 
St. Louis, top...... 26.50 26.50 
St. Paul, top....... 27.00 27.00 
Slaughter— 
POR. BA ccccee 137,000 146,000 
Dressed veal: 
Good, Chicago ....36@38 35@38 
Good, New York. . .34@36 34@36 





*Week ended May 31. 





HIDES 


Chicago packer hides: strong. 


Thurs. last week 


Hvy. native 


eae 22% @23% 22 @22% 
Nor. native, 

Kipskin .... 47 45 
Outside Small Pkr. 

Native, allweight, 

strs. & cows.17%4@23 17% @22 


TALLOW, GREASES, ETC. 
Chicago tallow: easier and mixed. 
Fancy tallow ....... 13@14 13%@14 


Chicago grease: easier, but mixed. 
Choice white grease.13@14 13%@14 


Chicago By-Products: 

Dry rend. tankage. .*1.65@1.70 

10-11% tankage .... *7.00 

MN “c bhmahasde ae *6.50 

Digester tankage 
ES ae 

Cottonseed oil, 
Val & S.E.... 


*1.65 
*7.00 
*6.50 


94.00 94.00 


21%@22n 22 pd&b 





*F.0.B. shipping point. 


LARD 


21.10n 
18.50b 
17.50n 


PENNSYLVANIA OLEO BILL 


After long and heated controversy 
the Pennsylvania state legislature on 
May 27 passed a bill continuing regula- 
tions on the sales of oleomargarine, in- 
cluding a ban on addition of color to 
the product prior to sale. The bill, which 
has been sent to the lower chamber for 
concurrence, imposes a license fee of $2 
on each wholesale and retail dealer; re- 
quires clear labeling of oleo packages, 
and requires restaurants and hotels 
serving the product to indicate the fact 
on menus. 





id 





1 HAMS, REG. 8-12" 
2 LOINS, UNDER 12% 
> PICNICS, 4-6* 


PS. LARD TIERCES 
REG TRIMMINGS 


WHS 12 \7 
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2 CALF TOP, cmt 


3 CEC AV. 
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4 BEEF GOOD, AL wTs. 
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H + 000 reported the preceding week and 
Holiday Decline in Mea 60,000,000 during the comparative week 


Production Under Federal a year ago. 


H i Calf slaughter was estimated at 137,- 
Inspection Nine Per Cent 000 head, 6 per cent below 146,000 proc- 


Meat production under federal in- essed in the preceding week but nearly 
spection dipped sharply during the double the 72,000 reported for the same 
short Memorial Day week with its long period last year. Output of inspected 
holiday, but the dip was less severe veal for the three weeks under compari- 


than expected. son was 14,100,000, 14,500,000 and 7,- 
The U. S. Department of Agriculture 000,000 Ibs., respectively. 
reports that meat production in feder- Hog slaughter was estimated at 792,- 


ally inspected plants during the week 000 head which was 8 per cent below the 
ended May 31 totaled 267,000,000 lbs. 857,000 head slaughtered during the 
This was 9 per cent below the 295,000,- preceding week but 4 per cent above 














head. This was 9 per cent below the 
289,000 reported for the preceding 

but 6 per cent above the 247,000 y, 
corded for the same period last Year 
Production of inspected lamb arid mut. 
ton in the. three weeks under 

son amounted to 11,300,000, 12,700,099 
and 10,300,000 lbs., respectively, 


KINDS OF LIVESTOCK KiLigp 


The classification of livestock slaugh. 
tered under federal inspection 
March is reported by the USDA on, 
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000 Ibs. reported in the previous week, the 759,000 recorded for the same week exeanten tnain an tite 
but was 43 per cent above the 187,000,- in 1946. Estimated pork production at Pp g -. wes 
000 Ibs. reported for the corresponding 114,000,000 lbs. for the week, compared 1947" ~~ — 
week last year. with 123,000,000 lbs. in the previous tn a Pet 
Cattle slaughter for the week was es- week and 110,000,000 in the same week  Cattle— om 
timated at 255,000 head which was 11 last year. Lard production totaled 31,- pel . a8 as 
per cent below 285,000 slaughtered in 200,000 lbs, compared with 33,200,000 in 2.3 30.6 ay 
the previous week, but more than double the previous week and 20,100,000 in the Canners and cutters... 8.7 9.7 # 
the 107,000 head slaughtered a year same week last year. Hogs— 
ago. Beef production was calculated at The number of sheep.and lambs RE ss s2.ccsaetenieee aed 7.2 6.9 mr 
j 5 ; Barrows and gilts.....92.1 92.2 
128,000,000 lbs. compared with 145,000, slaughtered was estimated at 263,000 ia aes Wee 7 3 u 
Sheep and lambs— 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRO- Lambe and yrigs.......93.6 91.1 4 
SE 262 80eekne aeeepee 6.4 8.9 
DUCTION ‘Included in all cattle classifications. 4 
Week ended May 31, 1947, with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat - 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
May 31, 1947....... 255 127.5 137 14.1 792 2=«114.0 263 11.3 266.9 
May 24, 1947....... 285 145.1 146 14.5 857 122.6 239 12.7 294.9 CHICAGO PROV. SHIPMENTS 
- 7 - 4 7 4 4 : . ys ‘ : 
June 1, 1946........ 107 59.4 72 7.0 759 ~=—«110.2 247 10.3 186.9 Provision shipments from Chicago 
AVERAGE WEIGHTS—LBS. LARD PROD. for the week ended May 31, 1947: 
Week Sheep & Per Total 7 . 
Ended Cattle Calves Hogs lambs 100 ~— mill. wok, Previews Gas 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. Cicely tettaiihi ay week 1946 
May 31, 1947....... 929 500 187 103 «263°)—s«144 94 43 15.0 31.2 pounds ........ 14,493,000 18,408,000 11,600,008 
May 24, 1947....... 939 509 178 99 261 143 96 44 14.9 33.2 Fresh meats, ° 
June 1, 1946........ 987 555 171 97 247 145 89 42 10.7 20.1 pounds ........33,200,000 46,284,000 13,028,0 
Lard, pounds .... 3,608,000 3,172,000 3,663,0m 
CUTTING TEST MARGINS THIS WEEK SHOW IMPROVEMENT FOR ALL WEIGHTS OF HOGS 
(Chicago costs and credits, first three days of week) 

Lard and fat cut prices continued to advance this week broke exactly even as compared with a loss of 57e the 
and total product values moved to a substantially higher previous week, while heavy hogs improved to a $152 
level. Live costs declined on light and medium weight minus margin. 
animals and remained mostly steady on heavier stock, This test is computed for illustrative purposes 
resulting in improved cut-out results. Light butchers Each packer should figure his own test, using actual 
made the strongest showing, advancing from a minus costs, credits, yields and realizations. Values reported 
margin of 22c last week to a plus 45c. Medium weights here are based on figures for the early part of each week 

——180-220 Ibs. — ——220-240 Ibs. 240-270 Ibs. — 
Value Value Value 
Pct. Pet. Price per per cwt. Pet. Pet. Price per per cwt. Pet. Pet. Price per perewt 
live fin. per ewt. fin. live fin. per ewt. fin. live fin. per cwt & 
wt. yield = Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yiel 
ND. 5 oa os 2a ateag ee 13.9 20.0 48.7 $6.77 $9.74 13.8 19.4 48.7 $6.72 $ 9.45 aa? Oa. hee os a 
EE nnd dgaeagawerlecééaiiud saat ae ae aa ame wee a ate ioe 12.9 18.1 51.1 $ 6.59 +3 
MUM via ceus cases $i 98.7 1.88 2.73 5.5 7.7 320 1.76 2.46 5.3 7.4 2.5 1.56 
Boston butts ...... 6.0 38.5 1.61 2.31 4.1 5.8 387.5 530 «2.17 41 5.7 34.0 139 2 
Loins (blade in)... ‘1 14.5 49.0 4.94 7.10 9.8 13.8 47.0 61 6.49 96 13.4 40.5 3.89 is 
tens MPa. e.s.ac0s 10 15.8 43.0 4.73 6.79 9.5 13.4 42.3 02 «5.67 3.9 5.5 39.2 1.54 
RRR Ee ITE Ie Ct ae ae ioe se 21 3.0 26.0 55 .78 86 12.0 20 22 &. 
EE on wale am soe is ae ae a an nai 3.2 4.5 15.0 48 67 4.6 6.4 15.5 1 Se 
Plates and jowls..... 29 42 20.0 158 ‘84 3.0 42 20.0 -60 ‘84 34 48 20.0 68 
TINE aa 5 ic oh 22 3.2 17.8 39 57 22 3.1 17.8 .39 55 os £3 ae 39 
P. 8. lard, rend. wt.. 128 184 19.2 2.46 3.53 11.2 15.8 19.2 15 3.03 10.4 145 19.2 2.00 
Spareribs ............... 1.6 23 37.5 60 "86 16 23 31.5 50 72 16 22 220 3 0Ct«‘aD 
TOGUUERE QUUMRUNIMES «0c cccccccccccccese 3.2 4.6 19.8 .63 91 3.0 4.2 19.8 .59 .83 2.9 4.1 19.8 AT A 
Feet, tails, neckbones................ 2.0 2.9 15.1 .30 44 2.0 2.8 15.1 .80 42 2.0 2.8 15.1 .30 # 
Offal and miscellaneous.............-- i A Scie [80 1.15 wii en 80 1.13 Boke fees ae 80 i 
TOTAL YIELD AND VALTE......... 69.5 100.0 $25.69 $36.97 71.0 100.0 ... $25.00 $35.21 71.5 100.0 .. $23.02 $a2m 
Per Per Per 
cewt. ewt. ewt. 
alive alive alive 
ed ane aa ei kes oee eee eecenes $24.04 $23.99 $23.61 
UE neta deGhedes oeues -12 Per ewt. 12 Per ewt. 12 Per ewt. 
Handling and overhead.................. 1.08 fin. .89 fin. 81 fin. 
——— yield ene yield — ite 
TOTAL COST PER CWT..............-- $25.24 $36.32 $25.00 $35.21 $24.54 
a ee 25.69 36.97 25.00 35.21 23.02 32.19 
SS OE ECO EE +$ .45 43 .65 $ 00 $ .00 —$ 1.52 + 
PED MONE WOOK 5.5 cc cecccnncaccesedoces — 2 — .82 — ST — .80 — 1s = 
—————<, 
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AMI PROVISIONS REPORT 


jard. The total for pork meats was 278,- 

100,000 Ibs. 

The grand total represented a de- 
dine in provision stocks of 5 per cent 
from two weeks earlier, and a decline 
of Tper cent in the total for pork meats 
gone. Pork stocks totaled 298,500,000 
bs. and lard and rendered pork fat 








as reported to the American Meat In- 


1g week A stitute by a number of representative 

ne ” -_ ee Oe — companies, are shown in the table that 

‘aa in 493 300.000 Ibs. on May 31 follows. Because the firms reporting are T re FE Cr a & { 
ompes, | the American Meat Institute. This not always the same from period to 

100,008 y included rendered pork fat and period (although comparisons are al- 


ways made between identical groups) 
the table shows May 31 stocks as per- 
centages of the holdings two weeks 
earlier and on the comparable date a 


year earlier. 


AMERICAN MEAT INSTITUTE 


PROVISION STOCKS REPORT 


May 31 stocks as 
Percentages of 








BINDER 





A ona Betocks 145,400,000 lbs. two weeks inventories ss 
$ me 
=. Mey 73° Posse 
. . ‘. 
> Stocks of leading sweet pickled, DC . s. propuct 1947 1946 av. 
Pe. § and frozen-for-cure items declined dur- yA ume) -;. eo eeecesees = a 
. acks MOE) ccccccscces ” * 
* Tig the two week period—hams 10 per Other D. 8. Meats (Gured)... 89 73 
%s § cent, picnics and bellies 9 per cent each TOT. D. 8S. CURED ITEMS.... 94 146 
7 _but other items in this classification ag riety yA teeeees 89 800 
Ie : S. P. . C. 1c 
7 increased 4 per cent in volume. ome. Sweet Pickle Cured 3 b 
Fresh frozen loins, shoulders, butts, = Skinned 200000000000000."98 18849 
sy § and spareribs, at 9,500,000 lbs., were 17 oS UB, 8 128 (58 
#4 Bf per cent below the previous figure, but 8 "Eg ore arrs 88 140 5 
4 . : REE beens dees sceccens 85 90 47 
other items in the prcteey group All frozen-for-cure hams. ... 85 91 38 
j Picnics 
a, f suined 9 per cent at 20,800,000 Ibs. and Picnics "10 0 AN « « « | WIENERS, BOLOGNA 
, 44 & the total figure changed little from two Frozen-for-cure ............ 90 175 42 
: Bellies, S. P_ and D. C. 
weeks earlier. Sweet pickle cured......... 10 114 95 . 
Frozen-for-cure ............ 73 64 28 
Stocks of DS cured and frozen for @unat tee Specialty Loaves 
cure items declined moderately—bellies Sweet pickle cured. coosers Ed 1 45 
r Prozen-for-cure ............ § us 5 26 | 
6 per cent, fat backs 1 per cent, and all por sp. & D.C. CURED.... 98 123 59 
(ENTS ff other items 2 per cent. The decline in or. s. Pp. & D.C. FROZEN.. 80 82 32 CE SHRIN 
: the total of DS cured items was 6 per BARRELED PORK ........... 100 190 «422 QEov KA Ge 
Chicago cent, and in the total of items frozen ¥ESH FROZEN 
947: Loins, shoulaers, butts and | 
: for DS cure 11 per cent. "ea ReTeeee 88 43 31 | Special X bind ves you money 
we METEED cots busxonkskt penned 109 84125 ecia soy binder sa 
Cor.wk. f Provision stocks as of May 31, 1947, __gegsibine ierdaceicreebatichng 100° 65 —Cts«GS ee sindinilin Pores Sov holds the 
TOT. ALL PORK MEATS...... Sam @ | 2 age. y 
RENDERED PORK FAT....... 102 200—(w«w | moisture and prolongs freshness. Bet- 
— 2 - Renee bbs s oe oe 100* 564 74 | ter appearance and eating qu alit y 
Sma change. - 
Note: A considerable quantity of cured, frozen | make your goods more saleable. 





and canned pork and lard was held for the USDA | 
and was included in holdings of a year ago. None 
is now being held for government account. 


CHICAGO PROVISION STOCKS 
Lard holdings on May 31 represent 





Soy flour or Grits is used ‘in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 


actual another sharp gain of nearly 15,000,000 | in combination with cereal or milk. 
ported | This simple RETURNAL outfit collects | Ibs. over the previous month, making | Many prefer straight soy binder. We 
week, | § *eam condensed in cooker jackets and re- | the total of lard in storage 55,050,632 | .uooest you try them both ways. 

tums it directly to the boiler at high temper- | lbs. Total meat holdings show a drop, : : 
a ature = pressure and without any flash | however, when compared with a month Write for FREE Samples 
- eam loss. It reduces boiler load by 25% or | ago and a year ago, totaling 37,190,294 meni 


more and usually saves enough in fuel, water 
and g materials to pay back its cost 





lbs. compared with 41,122,080 and 39,- 



























owt. 
fh 
yield “her 
ves | Overy year. 154,355, respectively. 
$ 
"Gis | ff The better steam circulation induced by this May 31, Apr. 30, May 31, 
. Ls system ults i ° '47, Ibs. "47, Ibs. '46, Ibs. 
| i tem results in hotter steam heated units, | 41) parreled pork 
# quicker and better processing and usually | — (bris.) ....... 50D 1.110 , 208 
| Mp | teases production by 15% or more. ES eRe dhe a 
| ; : Other lard ...... 14,106,928 15,440,938 346 
FI i packing or rendering plant can afford to | poraL lard . |: .55,050,632 40,616,815 28,052 
} 2m a without one of these outfits; Made in | D. 8. cl. bellies % - 3 
a capacities up to 50,000 Ibs. of condensate . > g 157,100 112,600 40,000 
3 per hour a 150 satisfied users in the (other) ....... 6,918,101 7,716,864 2,103,498 4 ‘ GRITS 
packing ing i TOTAL D. 8. : : : : 
mea vi ag rendering industry alone. bellies ........ 7,075,201 7,829,464 2,143,498 | fF + af <a ee 
san fite for descriptive bulletin and testimo- | P- 7b, bellies... a se oo; | — 
: ; D. 8. fat backs.. 3,266,224 3,920,893 7,257,631 be 
nials from satisfied customers. 8. P. regular : 5 
era ye 971,927 1,087,132 909,037 e 
S. P. skinned 
ot & AT R € C L A { M rs R ee hc ay ates 7,213,597 7,847,134 7,172,226 
Per ent 8. P. bellies..... 10,536,692 11,797,563 8,543,829 
8. P. picnics releqe 
8. P. Boston 
Hl CORPORATION =| s2i3r cose s.eenaoe 2.0.00 KELL 
° Other cuts of ae 
32.19 Engineers and Manufacturers meats ......... 5,473,999 5,352,558 10,218,281 i AND S$ oh tA Cc. 
_3 28 TOTAL all meats.37,190,294 41,122,080 39,154,355 
— 28 6 North Michigan Ave. (a) Made since October 1, 1946. (b) Made pre- CAT UR BO, \ANNON\S 
Chi 2m vious to October 1, 1946. DE 
—— £aqe ’ ° The above figures cover all meats in storage in 7 x 
Chicago, including holdings by the Government. Diteendatlind 
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MEAT AND SUPPLIES PRICES 
Chicago 


WHOLESALE FRESH MEATS 





BEEF PRODUCTS 


BIOENG cccccocccesesescoes @i2 
CARCASS BEEF a Minin on k's Wa eas Semel 10%@11% 
Week ended Tongues, select, 3 lbs. & up, 
June 3, 194% SU ME Dc cccvcccoes @31 
per Ib. Tongues, bouse run, 


fresh or froz 


Choice native steers— Tripe, cooked 























PPT sedeccodiercesecrs 40@41 pepe tle p: 
Good native steers— Livers, selected nie 
Fee WOUND onc cccicncccccces 39@40 . 
Cheek meat ... 
Commercial native steers— 71g egpseeeses 
BE ED. aca cwesccececces 36@ 37 MCE cc cvadauess 
Cow commercial ..............+. 31@32 RE ea 
Cow, canner and cutter... 22@24% 
Hindquarters, choice .. . 48@50 
Forequarters, choice .......... Bh FRESH PORK AND 
o. yn ote comm....... se - PORK PRODUCTS 
jow, forequarter, comm....... @-6 Fresh sk. ham, 8/18........... 51@54 
teg. pork loins, und. 12 Ib....51@52 
WOU vesosbhontecioneses’s 34@35 
BEEF CUTS Skinned shldrs., bone in....... 32@36 
Steer loin, choice............. -70@75 Spareribs, under 3 Ibs......... 40@41 
Steer loin, good............... 66@68 on butts, 3/8 Ibs 39 
Steer loin, commercial......... 56@60 Boneless butts, ¢.t...........+. 52 
Steer sou. aioe. See ae ue I rn es i ae 16@17 
Steer round, good............ 43 Pigs’ feet, front.............. 11@12 
Steer rib, choice.............. ree SOC CeCe CONS OCC CeRCCeES as ty 
i Ci Pes Ch 6 ecces veces AVOTB 2.02. cc ec ccceceeeeeccncs 30a 
Steer rib, commercial. . Dh soni eoke Sakedra ee des-oael 16@18 
Steer rib, utility..... : é BEES ccdsccncesvessovsssesseve 10@11 
Steer sirloin, choice........... : Snouts, beam tm.....ccccsccecss 13@14 
Steer, sirloin, commercial...... 45@52 SAUSAGE MATERIALS 
Steer chuck, choice............ 31@3 
Steer chuck, good........... 31%@32 Reg. pork trim (50% ft)..23 @24 
Steer chuck, commercial...... 30@32 Sp. lean pork trim, 85%...33 @34 
Steer brisket, choice........... 37 Ex. lean pork trim, 95%...42 @44 
Steer brisket, good............ 37 = Pork cheek meat.......... 28 @30 
— sock. oo sete eee eeeene tees Boneless bull meat. @a36 
‘ aes eo Se SSE Ce esse Boneless chucks .......... see 
} + ad — settee teen eeen ees 4 Shank meat .............. 
etal tee Beef trimmings ........... sees 
Beef tenderloins -1.30@1.40 Dressed canners .......... 24 
Steer plates ..........sseecees 15@17 Dressed cutter cows....... 24% 
ge bologna bulls..... - ez 
Fa GERGBSS cccccccccvses 9 2 
VEAL—HIDE OFF 
Gnee GENUINE <6 cccccccccecues 39@40 CALF 
Good carcass .... 37@38 Choice, 225 to 300 Ibs...... .87@39 
Commervial carcas 34@ 35 Good, 225 Ibs. down...........35@37 
ES eat Commerc _ eee eee 31@33 










PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


EREATORS DESIGNERS + MULTICOLOR PRINTERS 








Ghetee GARG cov scccsecvesoces 43@44 
Good lambs ....... aes ee 2 
Commercial lambs ..... .. .87@38 
FREE A eee 
MUTTON 
Good and choice............... 17@18 
Commercial eosheseveons 16@17 
GEN 8s wevicdawhoceasnekdsevecnre 15@16 
WHOLESALE SMOKED 


MEATS 


— regular hams, 
8 lbs., parchment paper.54@55 
ams, 
parchment paper.55@58 
brisket off, bacon. 


faa skinn 
14/18 Ibs., 
Fancy trim. 








8 lb. down, wrap.......... 55% @61 
Square cut seedless bacon, 

BW GO, Gi ccccccceces 56@57 
No. 1 beef sets, smoked 

Insides, C Grade............ 

Outsides, C Grade........... 

Knuckles, C Grade.......... 

FANCY MEATS 
BORG, GORGE ccccccccccccccecs 45 
Veal breads, under 6 oz......... 65 
OO BB Be cccccevcccsccccccscs 80 

BG, Mi cecdscesezescoeuseotas 1.05 
DEE HED cccassccesscdsces > +4 
Lamb fries ... 33@40 
Beef livers 55 
Ox tails under % Ib...........-. 16 

Oe Fi Bev bcccccns csesccevecs 30 

DRY SAUSAGE 
Cervelat, ch. hog bungs....73 @74 
SON cccctavcvaceoses 39 40 
PONGE ccrcccacececssceced 56 57 
DOREOOEEED ccccccccccecocse 56 57 
i Mie MIs cnc raweecsas 67 
B. C. Salami, new, cond..41 @42 
Genoa style salami, ch....80 @84 
PORROTERE cocccccceccecs 63 
Mortadella, new condition. . 39 
Cappicola (cooked) ° 74 
Italian style hams......... 76 
DOMESTIC SAUSAGE 

Pork sausage, hog casings. 38 
Pork sausage, bulk........ 37 
Frankfurters, sheep casings 40% 
Frankfurters, hog casings. . 40% 
DN otbcans ccdueesen sé 35 
Bologna, artificial casings. . 34% 


Smoked liver, hog bungs...42 @43 
Head cheese .............- 28% 
New Eng. lunch, specialty.54 @56 


Minced luncheon spec., ch. 85% @37% 

Tongue and blood.......... 

Blood sausage .......... ° 

BONED ccccccccvccesccesecs "27% @28% 

Polish sausage ............ 4214 @43 
SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 


Allspice, prime ....... 28 = 
Reeifted ........... 29 
Chili powder ......... 15650 


Cloves, Zanzibar 


Ginger, Jam., unbl...21@ 22 11@25 
CD savaneecs en 19@20 22@23 
Mace. fcy. Banda...... ae 
East Indies ........ *"1.90@2.00 
West Indies ....... 1.85@1.90 
Mustard, flour, fcy..... 35 
Sere 26 
West India Nutmeg... 1.00@1.02 


Paprika, Spanish ..... 58@59 
Pepper, Cayenne .. 40@43 

Eee 40@43 
Pepper Packers .. 50@55 
Pepper, black ........ 40@46 
Pepper, white ........ 55@56 





SAUSAGE CASINGs 
(F. 0. B. Chicago) 


(Prices quoted to manufactur 
of sausage.) 


Beef casings: 
Domestic rounds, 1% ee 


1% in., 180 pack. 
Domestic rounds, over i” 
in., 140 pack. 
Export rounds, wide, over 


BH MB. wcccccscccsun 
Export rounds, medium, 
1% to 1%. 





ee 
30 Ge 
0 @ 
Export rounds, narrow, “& 
1% in. under... 
No. 1 weasands, 24 in. up. i 
No. 1 weasands, 22 in. = 
No. 2 weasands 


in. 
Miadies, " gelect, wide, 


SQZ% tm. .....ceceeut ‘ 
Middies, select, extra, me 
214 @2% in. 1.G@i9 


Middles, select, ‘ extra, 
p 


33 in. & OD... .sctcnal 1, 5 
Beef bungs, export No. 1..13 
Beef bungs, domestic......13 " 


Dried or salted bladders, 









per piece: 
12-15 in. wide, flat......19 
10-12 in. wide, flat...... ~ 
8-10 in. wide, flat...... § 

Pork casings: 


Extra narrow, 29 mm. & 

ere 3.256% 
Narrow mediums, 29@82 

GMMR. 10000860s0esmee 
Medium, 32@3: 2. 
Spe. medium, 35@38 mm.2. 
Wide, 38@43 mm....... 
Export bungs, 34 in. cut. 33 
Large — bungs, 





34 in. cut..........0.. Gx 
Medium brine bungs, 

36 im. Ub... cccccccctn 
Small . bungs...... 18 
Middles, per set......... 30 


CURING MATERIALS 


On 
Nitrite of soda y 0. w'hse) 
in 425-Ib. bbls., del........ $85 
Saltpeter, n. ton, fob. . oi Bz 
Dbl. refined gran. oecccese 
Small crystals ....... coed 


Medium crystals ..... ona sca 
Pure rfd., gran. nitrate of soda. 48 
l’ure rfd. powdered nitrate of 

soda 


Salt, in min. car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... on 
Medium, kiln dried.......... 129 
Rock, bulk, 40 ton cars...... as 





Raw, 96 basis, f.o.b. 
New Orleans ......... 
Standard gran., 
(BGG) cede ccccccecgne . & 
Packers’ curing sugar, 250 ib. 
bags, f.o.b. Reserve, La., 








Weee BM nccccccccccccesenee su 
Dextrose, in car lots, per cwt, 

(cotton) . 

in paper bags. . « 4 
SEEDS AND HERBS 

Grou 

Whole for Sau. 

Caraway seed 32@33 ee 

Cominos seed .. . .31@35 see 

Mustard sd., " wn . 

American .......-. 
Marjoram, Chilean sgt 1943 
Oregano . ...--- 2162 BES 











Sausage Seasonings 
OLD PLANTATION IN SEASONINGS 


Are recognized by Quality Sausage Makers as having been the 
Leader for over 23 years, by Blending Flavor into their Products 


0 


Our Salesman will call on request 


EXCLUSIVE SEASONING MANUFACTURERS 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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Bring ‘em back Often! 


And customers will come back—often 
—for the kind of specialty meats they 
want—the kind that are flavored to 
delicious perfection with famous Wor- 
cester Salt. A good reputation is more 
to be cherished than pure gold, but 
you can earn both if you always use 
pure Worcester Salt in your specialty 
meats. The resulting full appetizing 
flavor will see to that. 


Worcester Salt 


"EL AVORS THE THING4 



















DRESS UP 


YOUR SAUSAGE LINE WITH 


NATURAL 
SAUSAGE aT 
CASINGS | ccmiemeteeience 


of all sausage makers. They may be had in open hopper or vacuum styles. With 
steel and cast iron, stainless steel or steam jacketed hoppers. Manual or me- 
chanical dumps. Capacities from 100 to 2500 pounds. Our No. 469 Mixer is 


€ shown above, with steel and cast iron hopper, chain drive, manual dump, 750 
a evi () he pound capacity, 7!/2 H.P. motor. Write for information on the style and 
. bd § ® size you need. 


OUR 66th YEAR 


“THE CASING HOUSE” | 


NEW YORK «© CHICAGO * LONDON rue CcaeconenecaZ BUTCHERS: SUPPLY COMPANY 
BUENOS AIRES « AUSTRALIA * WELLINGTON CINCINNATI 16, OHIO 


a 


























The National Provisioner—June 7, 1947 Page 39 











FOR FAST, CONTINUOUS 
FLOOR TO FLOOR HANDLING 


The standardized Inclinebelt is available in 2 belt widths 
to meet floor to floor height requirements ranging from 8 
feet 4 inches to 14 feet 6 inches. Motor driven and re- 
versible, it lifts or lowers all types of ‘“‘packages’’ at the 
rate of 60 ft. per minute. 


For complete details on the new standardized Inclinebelt, 
write for Bulletin NP-67. 


STANDARD CONVEYOR COMPANY 
North St. Paul 9, Minn. 
Sales & Service in Principal Cities 

















FOR COLOR! FOR FLAVOR! FOR TRUE NATURAL  Reeenss! 


A Ta 
ZN 
We Fe fy 


HOME-GROWN IN SUN-DRENCHED CALIFORNIA SOIL 


Prominent packers everywhere insist on our superior 
brand of Fancy Domestic Paprika for the production 
of Sausages, Meat Loaves, Chili Products and other 
prepared meats. 


For here is flavor at its finest. Just enough zest— 
without the bite. Here is Paprika that spreads evenly 
without speckling, thus imparting the true natural color 
—the taste-tempting, eye-appeal to your products. 


Over 20 years of contin- 
vous research and prog- 
ress in the production 
of Paprika has enabled 
us to offer you superior 
quality at minimum cost. 


CHILI PRODUCTS 
CORPORATION 


Prompt shipment from our nearest 
distribution point. Order now! 


ALSO DISTRIBUTED FROM 
* SAN ANTONIO, TEXAS 
* HOUSTON, TEXAS 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.O.B. rome CHICAGO 


THURSDAY, JUNE 5, 1947 
REGULAR HAMS 





Fresh or Frozen S.P. 
EP 66:0 00.0366" Se 50n 
_. oe one aan 50n 
eee 49n 49n 
DD ots ck0des 49n 49n 
BOILING HAMS 
Fresh or Frozen S.P. 
DD é< xecmeoe 49n 49n 
dg cect . 47n 47n 
EEE esctivuse Ge 4in 
SKINNED HAMS 
Fre psh or Frozen S.P. 
rlign 
h blton 
Bite 5lign 
51 @51% dl3gn 
50, 50%n 
441, 441on 
434, 4342n 
40 40n 
37% @3T% 374on 
No. 2's 
ose 35 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
| Reg. plates.... 22n 22n 
Clear plates... 18n 1844n 
Square jowls.. 21% eas 
Jowl butts.... 1944¢@20 19 


| 


| and Dec., 





PICNICS 
Fresh or Frozeg & 
ee 33 @33% 
6- 8 31 @3l\ m 
SG Add ein te 27 HS 
_, peer. 25 ; 
see 24 Dy 
S-up, No. 2's 
inc. 24 
BELLIES 
Fresh or Frozen 
6-8 coe OO 4 
BOP seccice Gi 
en 2% s 
SEE ase eess 4114 2@41% 
14-16 .... 39 @39% “<-: 
_) Fer 37% By 
SS -ecus ice) ee 3S 
D.S. BELLIES 
Clear 
277 
26% 
2 
35-40 . ayes 
40-50 224, 
FAT BACKS 
Green or Frozen Care 
6- 8 ou 16 
8-10 . . 16 ‘ 
Se oy 
BS-B6 cccccccse Ee 16 
96-46 6.6005. 0cnee i 
16-18 .. . 17% pits 
18-20 ; 17% : 
20-25 . 174g ie 





LARD FUTURES PRICES 


MONDAY, June 2, 1947 


Open High Low Close 

Jul 21.65 21.82%b 21.35 21.35a 
Sep 21.75 21.85 21.50 21.55 
Oct ' a -. 20.75n 
Nov20.50 20.55 19.95 20.10a 
Dec oe oe -- 19.40a 

Sales: 49 lots. 

Open interest at close Thurs., May 
29: Jul., 114: Sep., 132; Nov., 57 and 


Dec., 3 (40,000 Ib.) lots; 
May "31 Jul., 117: 


at close Sat. 
Sep., 129; Oct., 1: 





Nov., 60 and Dec., 3 (40,000 Ib.) lots. 
TUESDAY. June 3, 1947 
Jul 21.35 21.35 21.15 
Sep 21.40 21.55 2 Tes 
Oct - -. a 
Nov20.00 20.00 19.%a_ 20.00b 
Dec E om -. 19.10a 
Sales: 48 lots. 
Open interest at close Mon., June 2 
Jul., 118; Sep., 127; Oct., 1; Nov., 60 


3 (40.000 Ib.) lots. 


WEDNESDAY, June 4, 1947 


Jul 20.85 21.15 20.85 21.00a 
Sep 21.12% 21.25 21.00 21.10a 
Oct Pe : . 20.75n 
Nov20.25 20.25 20.05a 20.05a 
Dee -- 18.95a 

Sales: 29 lots 

Open interest at close Tues., June 
3: Jul., 112; Sep., 145; Oct., 1: Nov., 
63 and Deec., 3 (40,000 Ib.) lots. 


THURSDAY, June 5, 1947 





Jul 21.30 21.30 21.25a 2 
Sep 21.30 21.45 21.25a < 
Oct . ia” ti 
Nov20.00 20.20 20.00 
Dee ‘ 

Sales: 31 lots. 

Open interest at close Wed., June 
4: Jul., 107; Sep., 145; Oct., 1; Nov., 
64 and Dec., 3 (40,000 lb.) lots. 

FRIDAY, June 6, 1947 
Jul 27.70 , -. 20.70a 
Sep 21.25 21.30 20.80 20.92%%a 
Oct : ; 20.373 
Nov20.00 20.00 19.77% a9. So 
Dec - -. 18.T5a 
Sales: 38 lots. 


Open interest at close 
5: Jul., 110; 
57 and Dec., 


Thurs., June 
Sep., 149: Oct., 1; Nov., 
3 (40,000 Ib.) lots. 


WEEK’S LARD PRICES 


Leaf 
Raw 


Tierces Loose 
P.S. Lard P.S. Lard 


June 2 . -21.35n 19.374¢a 18.3744n 
June 3 ....21.15n 19.12%a 18.12%n 
> June 4 ....21.00n 19.00a 18.00n 
June 5 ....21.25n 19.00a 18.00n 
June 6 ....20.70n 18.25a 17.25n 


ST. LOUIS HOGS 
IN MAY 


Receipts, weights and range 
of top prices for hogs at St. 
Louis National Stock Yards, 
Ill., for May, 1947, with com- 
parisons as reported by H. L 
Sparks & Co., were: 


May May 
os 146 
Total receipts ....... 20, 794 =“ 
Average weight, Ibs.. 246 
Top prices: 
Highest ..... $24.75 Se 
Lowest . 3.25 Me 
Average cost ......... 22.98 Ma 


BAVARIAN CATTLE 
SLAUGHTER 


As a result of inspection 
by American Military Gor 
ernment personnel and great 
ly increased pressure of Ge 
man farmers, Bavaria ie 
been able to meet its quotad 
meat shipments to Berlinaal 
increase the number of 
slaughtered, it was an 
last week by Brigadier G& 
eral Walter J. Muller, dint 
tor of the AMG office # 
Bavaria. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refit 1 lard, mee 
Aigo 21. 0@ae 


tierces, 


Leaf, kettle rend., tierces 

f.o.b. Chgo. 
Nentral, tierces, f.o.b. 

Chicago .......-- P al 
Standard shortening. “N80. 
Shortening, tierces, caf 

N. & 8S. Hydrogenated. . 

*Del'd. 
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ARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 


















STAINLESS 


STEEL 


Ham Boilers 
mow available in this 
uperior metal. 
wed at economical cost. 














Adelmann 














Life-time 

















Inquiries Invited 


————- 































GS 

HAM BOILER CORPORATION 
ap Office ond Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 

ai 

k Yards, 
rith com- T \\am008 00800 0 
wo Rt FoR Ly —_,, ' 

ue WE BUY & SELL & 
| i . 
2 3 ALL MEATS a 
i * 
7 $e T = 
MR and PROVISIONS ® 

FOR EXPORT 

TTLE WIRE YOUR OFFERS COLLECT 8 
R ARTHUR HARRIS ; 
spections Established 1926 = 
ry Gor ll Broadway, New York 4, N. Y. « BO + 9-3238 & 
ad = Cable ARTHARRIS Ref: Dun & Bradstreet 
a of en nn 
quota of a as 
erlin and 
bbe. This DRY MILK #735 
ier © Will Work Magic ¥ 
rr, ; 
fice @ || For Your Product 

a IT’S ALL MILK 

we, fresh liquid milk with nothing 
ESALE ff odded and nothing taken away, except 
S water and fat. 





improves absorption, flavor and slicing 
M sausage and loaves. 


SIMMONS DAIRY PRODUCTS, LTD. 
27 W. Front St., Cincinnati 2, Ohio Special Long Distance Phone, Cincinnati LD 168. 
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THE HIGH SPEED-DOUBLE ANVIL 





Standord 
Equipment for 
Packing Plants 
Rendering Plants 
Abattoirs 


ECONOMICAL SPEED CUTTING 


with more uniform reduction due 
to patented double anvil. Any non- 
metallic material, either soft or 
hard, that can be cut with a power 
knife can be reduced by the 
D1amonp hog for modern convey- 
or handling. Quickly adjustable 
for size of product. 

Made in 6 sizes—2 to 30 tons per hour. 
Bulletin D85 on request—wire or write. 
Distribution: THE GLO3E COMPANY, 4000 Princeton Ave., Chicago 9, Ill. 


<CAMDNES DIAMOND IRON WORKS, INC. 
1728 N. 2nd STREET, MINNEAPOLIS 11, MINN. 





The Diamond “long-anvil” 
Hammer Grinder— Bulletin 
D45—write for it. 



















LOU MENGES ORGANIZATION 
INCORPORATE 


hasking ridge, new jersey 


architects 
engineers 
consultants | 
for me meat 
acking 
(edester 


one hour from new york — phone: millingion 7-0432 
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You help make us the 
best fed nation in the world 


Your uniformly fine work in grading and packing Ameri- 
ca’s precious meats... your work in ship pping to market- 
ing centers of the country—these things have made you 
instrumental in making us the best fed nation in the world. 
You know that the ae ‘ormity of Adler Stockinettes makes 
it the perfect knitted fabric protecting those meats. Its high 

uality of manufacture comes from quality inspections 
Seouahont production. 

STOCKINETTES 


ye ey 


THE 1 ADLER CO. 


CINCINNATI 14, OHIO 


SELLING AGENT FOR 


qn wes! iors Se 





Mc CORMICK & COMPANY, INC. 


BULK SPICE SION 


yy 


DIVi 





Page 42 





MARKET PRICES -4ece 








DRESSED BEEF CARCASSES 









City Dressed 
June 3, 
1947 
Choice, native, heavy... .. 45.00@47.50 
Choice, native, light .42.50@45.00 
Re ree -41.00@ 44.25 
Commereiah ....scccie .00@ 40.50 
ae 26. 50 @ 28.00 
Utility 28.00@ 29.00 
Be WN 6:0 608 06-sa0 p80 08 29.00@ 30.00 
BEEF CUTS 
City 
No. 1 ribs................57.00@60.00 
Xf Serer 54.00@56.00 
ie Mtr chietsonceene 68.00@ 72.00 
i es wrdhasiadacqued 60.00 @ 64.00 
No. 1 hinds and ribs..... 52.00@55.00 
No. 2 hinds and ribs..... 49.00@51.00 
BB BO cocccncvtscs 47.00@ 48.00 


No. 2 rounds 
No. 1 chucks 


47.00@ 48.00 
).00@37.00 









> Ms ccasecneeede 5.00 @ 36.00 
No. 1 briskets............ 34.00@35.00 
No. 2 briskets............33.00@34.00 
No. 1 RRs cesvesncsives 18.00@ 20.00 





Be 650 66s conveks 18.00@20.00 
N 1 top sirloins 53. 

No. 2 top sirloins 
Rolls, reg. 4@6 lbs. av... 
Rolls, reg. 6@8 Ibs. av... 





FRESH PORK CUTS 


Western 
Shoulders, regular ............ 36@37 
Butts, regular 3/8 Ibs......... 39@43 
Pork loins, fresh, 12 Ibs. dn... .54@56 


Hams, regular, under 14 lbs... . 
Hams, skinned, fresh, under 


50@52 
















Hogs, gd. & ch., hd. on, If 
120 to 136 Ibs 
137 to 153 Ibs 
154 to 171 Ibs 
172 to 188 Ibs 


Choice lambs 
Good lambs 
Commercial 


Choice carcass .......... 
Good carcass ........... 
Commercial carcass . oll 
Utility 





Choice Pers ke 
BORE vcccccceccees ssn 
Commercial 

Utility 


BUTCHERS’ F 


Shep. Oat .«ccecsccesnn 
Beenst Cat ....0s.ccsee 
Meibie suet .....ccccsetn 
Inedible suet 





LIVESTOCK SU 
SOURCES 








ME Mh cxsbuvccesgeseesoeses 52@55 
Picnics, fresh, bone in......... 36@38 
Pork trimmings, ex. lean...... 32@37 Percentages of 
Pork trimmings, regular........ 43 : 
Spareribs, medium ............ soq@ii Slaughtered during 
Bellies, sq. cut, seedless, 8/12.52@53 1947, bought at stockyame 
City and direct, as reported: . 
Pork loins, fr., 10/12 Ibs...... ses 5 = 
Shoulders, regular ............ USDA. : 
Hams, regular, under 14 Ibs... .5 Apr. Mar., Apr. 
Hams, sknd., under 14 Ibs.... 1947 197 = Ie 
Picnics, bone in...............38 Per Per- Per 
Pork trim, ex. lean cent cent est 
Pork trim, regular Cattle— 
Spareribs, medium .... Stockyards ....75.1 76.38 TL 
Boston butts, 3/8 Ibs OERGP scccceccaman 23.7 Bi 
Bellies, sq. cut, seedless, 8/12. o15 
Calves— 
FANCY MEATS Stockyards ....55.2 35.2 85 
GUST ccccccc due 4.8 Gi 
I, CEE cccng ieee souseud 2 
Veal breads, under 6 oz......... 65 Hogs— 
© OD Fe ec cdicctocccocctcces aia . 
Ot EES koko andsses piace 1.00 Stockyards ....37.5 37.4 
SE MIND G. cecucirsskensetces 25 Other ........62.5 62.6 id 
DMT tcccabeuasccutnees de 35 
SE EN ek cGcidbwcccivs sa eees 55 Sheep and lambs— PREC 
Ox tails under % Ib............. 16 Stockyards ....60.3 57.2 a 
SORE GOGP TH Bee ccccccncsccces 30 Other ences 42.8 2 
This ¥ 
WESTERN DRESSED MEATS AT NEW YORK st 
Vitam 
WEDNESDAY, JUNE 4, 1947 Commercial: 
All quotations in dollars per cwt. 50- 80 Ibs. .. sogosae B ADDE! 
80-130 Ibs. .......... 3100-53. 
FRESH BEEF—STEER & HEIFER: 190-198 The. ...000s0ee 32.00-34.0 
oe Utility, all wts......... 3.00.0 

Choice 
350-500 Ibs. .......... None FRESH LAMB & MUTTON: 
=00-600 Ibs . .841.00-42.00 
600-700 Ibs. .......... 41.50-42.50 LAMB: 

Sa as ks cuslv cade 42.00-42.50 Choice: 

Good: 30-40 Ibs. ST 
350-500 Ibs............ 40.00-41.00 40-45 Ibs. ........ -+» None 
500-600 Ibs. ..... .. ++ 40.00-41.00 45-50 Ibs. ......+++00: uses 
600-700 Ibs. .. 40.50-41.50 50-60 Ibs. 45.0046 
700-800 Ibs . 41.00-41.50 Good: 

Commercial 30-40 Ibs. . oO 46.0047. 
350-600 Ibs. .... 38.00-39.00 40-45 Ibs. / ‘a seer 
600-700 Ibs. .. ++ 38.00-39.00 45-50 Ibs. ........ hoe 
ney 50-60 Ibs. opened 4 

Utility Commercial, all wts 39.00-42.0 
350-600 Ibs. . --.- None Utility, all wts... .. None 

cow: MUTTON (EWE), 70 lbs. Dn: 

Commercial, all wts. 31.00-33.00 Good ... ... 15.0068 
Utility, all wts......... 29.00-31.00 Commercial . ... 4.0080 

Cutter, all wts......... None Utility . 11,0028 US. 

Canner, all wts......... None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 

80-130 Ibs. . eee. 88.00-40.00 
130-170 Ibs. .... , 39.00-40.00 
Good: 


CO are 34.00-35.00 
80-130 Ibs. .......... 35.00-36.00 
130-170 Ibs 36.00-37 .00 
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FRESH PORK CUTS: Loins No.1 
(BLADELESS INCL.): 


6-30 Ihe. ..20<cseeue 52. 0US 

20-39 TRG. oo ocaccncume 52.30 

12-16 Ibs. . boca ae 3 1.00-58.0 

16-20 Ibs. eS 
Shoulders, Skinned, N. ¥. Style: 

6-18 Mie. ....icacdel 35.0038 § Mas 
Butts, Boston "Style: 

— 
4- 8 Ibs. 39.004L0 
























WITH THE ACO THERE'S 
NO ICE COVERED PIPES 
NQ DRIPPING WATER 
NO ODORS OR 
ICE BOX FLAVORS 
NO MEAT SPOILAGE 




















KEEPS COOLERS DRY 
A REFRIGERATOR FAN 


Packers, sausage makers and other meat processors cannot af- 
ford wet coolers. Excessive moisture causes meat shrinkage, 
meat spoilage, slimy meat, “‘ice box” odors, and excessive electric 
power bills. 

An installation of the RECO Refrigerator Fan will remedy 
conditions quickly. It eliminates moisture on walls and ceilings, 
prevents frost and ice on coils, dissipates odors, restricts shrink- 
age, improves color and cutting qualities of meat and reduces 
electric bills. 

Write for bulletin 241 giving all of the facts about this revolu- 
tionary fan. 


RL Fry CHASER FAN 


It blows a strong volume of air downwards, which flies don’t 
pass through. People can come and go as they will but the flies 
stay outside. Write for bulletin 230. 


REEE2ERS 
ELECTRIC COMPANY 


Est. 1900 
Mfrs. RECO Refrigerator Fans, Fly Chaser Fans, 
Mixers, Peelers and Chopper-Slices 


2689 W. Congress Street, Chicago 12, Ill. 





























o*"e ew 
=” 7. - oan” *. 






ose" 





+ 


NOLVAY wb of soda 








Mar., 
Per- 
cent 
76.3 V ba 4 e * 
23.7 
iOoDIN 
55.2 5 
44.8 *) 
=: s| WHEAT GERM POWDER 
sa mp BPRECOOKED, DEFATTED AND STABILIZED 
2:8 #2 
This wholesome, highly nutritious pure food product is derived 
ORK from the embryo of the wheat berry—the natural source of 
Vitamin B complex. 
nose ADDED TO YOUR FORMULA OF MEAT-FOOD PRODUCTS, IT: 
32.00-34.00 
BOOT 1. Lastingly binds and emulsifies 
"4 2. Enriches the taste and flavor 
eek 3. Smooths and firms the texture 
None 
uses 4. Prolongs the shelf life 
woe 5. Reduces the grilling and frying shrink 
aoa 6. Enhances the color 
39. 
None 7. Does not stick to griddle or skillet 
00s 8. Prevents shrivelling 
14.00-16.0 
1100-1228 § U.S. Patent 2,314,282 
s No.1 
k DIRIGO SALES CORPORATION, Distributor 
nae 99 Fruit & Produce Exchange, Boston 9, Mass. 
on4ee 
Style: 
0" | Menifactured by VioBin Corporation, Monticello, Ill. 
39.0410 | — 
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TALLOWS AND GREASES 











With most of the production booked 
until the middle of June, larger soapers 
have refused to advance their bids for 
tallows and greases above the 13c level. 
However, smaller soapers were in the 
market in a sketchy way during the 
week with bids of 14c and some fancy 
tallow and choice grease was sold at 
this figure, f.o.b. shipping point, June 
shipment. 

While trading was light, and buying 
interest spotty, offerings also were 
light during the week, and some traders 
indicated that up to 15¢c was asked for 
the best grades in some quarters. 


Thursday, the market was somewhat 
mixed but had a softer tone, with some 
trading on the medium and lower 
grades reported in line with previous 
bids by the larger soapers. 

TALLOWS.—Closing quotations for 
tallow in carlots, f.o.b. producer’s plant 
on Thursday were: 

Edible, 14% @15c; fancy, 13@14c; 
choice, 13@14c; prime or extra, 12% @ 
13%c; special, 125,@13%c; No. 1, 
12%@13%c; No. 3, 12@13c n; No. 2, 


BY-PRODUCTS—FATS—OILA 


BY-PRODUCTS MARKETS 


(Chicago, June 5, 1947.) 


Blood 
Unit 
Ammonia 
Unground, per unit ammonia.,............. *$6.50 


Digester Feed Tankage Materials 


Pt MD cccanatoqntovedeaseososecas *$7.00 
Me Wi a, casa cosanbdecone oes 4.00 
Packinghouse Feeds 

Carlots. 
per ton 
50% meat and bone scraps, bulk........... $ 86.00 
ee Gs SN, SE we dencensenuesseceas 94.60 
50% feeding tankage with bone, bulk...... 78.50 
60% digester tankage, bulk................ 94.00 
80% blood meal, bulk..............2seeee8: 105.00 
65% BPL special steamed bone meal, 
DEE easévas dba cborddeeodosncsosseces 70.00 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50................50.00@55.00 
Steam, ground, 2 & 27......cccscccess 50.00@55.00 
Fertilizer Materials 
Per ton 
a grade tankage, ground 
10@11% ammonia ................ $6.00 and 10c 
Bone tankage, unground, per ton..... 50.00 
Hoof meal, per unit ammonia........ 7.00 


Dry Rendered Tankage 
Per unit 
Protein 
GND. dccacctsecccsdpesscvresecsoesencis *1.65@1.70 
SEED nc cee ehh ccc veh esessccceteseses *1.65@1.70 


Gelatine and Glue Stocks 








BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, tae 
production point .... 
Blood, dried 16% per ‘unit of ammonia. Fe} 
Unground fish scrap, dried, ° 
60% protein nominal f.o.b. 
Fish Factory, per unit. ~ i 
Soda nitrate, per net ton. bulk, ox-vema 
Atlantic and Gulf ports.. 
in 100-lIb. bags........... 
Fertilizer tankage, ground, 10% ammonia, a 
10% B. P. L., bulk. 
Feeding tankage, unground, 10-12% amnenig 
bulk per unit of ammonia.... 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
per ton, f.o.b. works. =r 
Bone meal, raw, 444% and 50% in bags 
per ton, f.o. b. works aa 
Superphosphate, bulk, f.o.b. Baltimore, 
19% per unit. -seuy BF 
Dry Rendered Tankage 


45/50% protein, 


unground, $1.60 per unit of» 
ten 


EASTERN FERTILIZER MARKET 


New York, June 5, 198 


There is a good demand for crackling 
and last sales were made on the basi 
of $1.60 f.o.b. New York. 

Blood is offered at $7.25 f.o.b. Nev 
York and wet rendered tankage is 
offered at $7.00 with very little buying 











Per ewt. ° 
interest. 
10@10%e n. Calf trimmings (limed)................ $2.25@2.50 
ide trimmi RE 1.50@1.75 “1s aes : 

GREASES.—The market in greases aoe onl as ten salted) Sewata 1.50@1.75 Fertilizer chemicals are still very 
followed closely the trade in tallows al- Per ton c2zce for immediate shipment. 
though choice white moved up %@tac. Little Jaws. eee ae pet Ieee 
Grease quotations on Thursday were re- 
ported as follows: Animal Hair MARGARINE PRODUCTION 

i i : . Wint EE,” BP Bisse sts cececinaes $80.00 

Choice white, eee ste: . rendered Gununet “ail dried, BOP Back ccccsccecucs Nom. Margarine produced in March, 1M, 
choice white, 12%@13%cn; A-white, Winter processed, black, Ib............---- Nom accosding 6 U. & Teun 
Sate; Dette, thas yellow, 13%6e; Winter processed, gray.” ib eremearpmmpns: Silken toga Pus 7 = 
ouse, 4c Nn; rown, .F.A., Summer. processed, gray, Ib.....-..-.-+-++++++- ve < March. 1947 De 
10%c n. *F.0.B. shipping point. Mare. 08 ee 

NEATSFOOT OIL.—Quotations on pemargaring 7s" 65,113,058 a 
neatsfoot oil were nominally sympa- quyll, but prices largely held about Production of colored = canal 
thetic with general values for other steady with the level of values quoted ae iam ae 
oils, but trade continued light, and re- 4 week earlier. No. 1 oil continued to Uncolored ‘margarine ~— 
liable quotations for the various grades se]] at 20%c, while prime burning was couithdrawa tax paid......64,001,088 43,900.85 
are unavailable. : quoted at 22%c, and acidless tallow oil withdrawn tax paid..... 2,595,134 1,360,88 

GREASE OILS.—tTrading was rather at 20%c, in drum lots. NE So xcvcccusameooniien 66,626,177 45,0 

pany “ 
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PROCESSORS OF ANIMAL FATS AND OILS 


w 














AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 
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CHestnut 9630 
TELETYPE 
WESTERN UNION PHONE 
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aa — 
| VEGETABLE OILS 
. 
y| : Quietness ruled in the vegetable oils 
"Bi garket throughout the period with 


most items closing about steady com- 

with a week earlier. The USDA 
' denied reports during the week that the 
ES production and Marketing Administra- 


expected to decline with the advance of 
warmer weather, and this is expected 
to stimulate trading. 

COTTONSEED OIL.—Thursday spot 
crude prices at 21%@22c, nominal 
across the Belt were a little easier com- 
pared with 22c paid and bid a week 
earlier. Quotations on the N. Y. futures 
market for the first four days of the 








rail ‘ion would buy 200,000,000 Ibs. of fats week were reported to be as follows: 
and oils for export, but it was generally MONDAY, JUNE 2, 1947 
». tok believed that PMA will make some pur- Open High Low Close Pr. cl. 
ep : ‘ ; ae ike wane’ | oaths 2 ie ane 
ia ag cases under the $350,000,000 foreign Rept. 222" ae BE 
i ogram. ; igre *19.85 19.60 
relief prog - . ek: sacene *18.25 17.75 
=. Sellers of coconut oil shaded their Jan., 1948... *16.50 17.00 
' . . * Mar., 1948. *16.50 16.50 
—_ asking prices %4c late in the period to ‘May, 1948.. *16.50 16.50 
ig 3%c, Pacific Coast, but this devel- Total sales, none. 
«<ul oped little interest on the part of TUESDAY, JUNE 3. 1947 
— 7 buyers. here 25.00 25.00 24.98 °*24.50 23.50 
be, . Me. avses 20.85 20.85 20.85 *21.80 20.80 
Stocks of refined vegetable oils are Oct... ner eed 
ares *18.50 18.25 
Jan., 1948.. *17.00 16.50 
a — Mar., 1948. *17.00 16.50 
. May, 1948.. Pak *17.00 16.50 
a VEGETABLE OILS Total sales, 6 contracts. 
rr (rade cottonseed oil, carlots, f.o.b. mills pean WEDNESDAY, JUNE 4, 1947 
elated ak Siite@mn July ...... 24.50 24.50 24.50 24.00 24.50 
ee nee te sees 211,@22n Sept. ..... 21.50 21.50 21.50 *21.40 21.80 
: iti tak id OOS. ss0c00 eos ees ---- ©20.20 20.25 
19pa «Dee... 19.35 19.35 19.35 *19.00 18.50 
Con ofl, in tanks, f.o.b. mills..............2 204 pd —. — tees owes cece ont ae 4 
5 RS Seer re Tree 13%ax : ~~ 2° phy pay 
Reset oil, f.o.b. Southern points........21 14 @22n May, 1948.. .... eave *17.00 = 17.00 
Cottonseed foots Total sales, 8 contracts. 
Midwest and West Coast............... 4@4\4n 
East . SestSeoaacececsvesccecessce EE THURSDAY, JUNE 5, 1947 
.. REE Tews ‘ate iene *24.00 24.00 
Sept. 21.3 21.40 
OLEOMARGARINE ache an i Ret: 20.20 
wene> 19.00 19.00 19.00 19.00 
Prices f.o.b. Chgo. Jan., 1948. —e nwa anes 7. 17.00 
; es Mar., 1948. esse cebe vere *16.50 17.00 
White domestic, vegetable................ 36 May, 1948. *16.50 17.00 


Pn Mil cK6esenee ko eseeeee sobs on - ae Setel anken, § conteacte. 


CORN OIL.—At 20%c paid this 
product was %c up from a week earlier. 

SOYBEAN OIL.—Thursday’s price 
of 19¢ paid, basis Decatur, showed 
strength. 

PEANUT OIL.—Thursday’s price of 
214% @22c, nominal, Southeast, was 
easier. 

COCONUT OIL.—Sellers shaded ask- 
ing prices to 13%c, which was about 
steady, but aroused little buying in- 
terest. 


MARGARINE MATERIALS USED 


The March uncolored margarine in- 
gredient schedule, compared with March 
a year earlier, was as follows: 


March, 1947 March, 1946 
Ibs. : 


8. 








Butter culture ............ 272 
| gO” een 320 
Cee GEE 6 ka boeewd n0teus 220 
CONE GEE ccs cvccccuses ese 
GEE <td nec kadccanseca’ 790,970 
Cottonseed flakes ......... ,120 ees 
GORD GEE cas érccaeysa 23,582,782 17,956,982 
Cottonseed stearine ....... 111 ese 
Derivative of glycerine.... 109,421 102,004 
EE Vel oc nnbscnenesess 237 91 
PEND * cacceccdsscbsose , 10,468 
SE ied i tbaced so ceoem 79,937 53,554 
SESE Pee re 11,124,365 7,495,012 
TEED o cokconésene 69,474 36,281 
NT ENE 000.0000 6000 . 239,686 137,248 
Gee Ge wht cos teanseeces 306,960 191,646 
Gee GED coscccctuases 352,549 198,397 
eee 56,265 25,625 
PORES GEE 020 c0cccsacgecce Bee 1,811,594 
tt. thik eaeh abhaaeee ads ecu 2,032,170 1,342,355 
Soda (benzoate of)........ 45,403 30,661 
Soya bean oil......... 24,020,869 14,308,332 
Soya bean stearine........ 17,460 ons 
SRE 40tcsetetenscetedae oes 1,800 
Vitamin concentrate ...... 10,471 7,520 


“44,501,437 









































The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 


Machinery Company 
Piqua Ohio 






































STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 





Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


SPONGE « cooctidvedceccococeee 30 
EE eke ce St ie bs O66 -0u8 31 *Bid. 
- 
| SAVE STEAM, POWER, LABOR 
TION MsM HOG 
rch, 1M, REDUCES COOKING 
"Depart. TIME . .. LOWERS 
Mara oe RENDERING COSTS 
43,670 J fet, bones, carcasses and viscera are reduced to small, uniform pleces that readily 
3 vield their fat and moisture content. Greatly reduced cooking time saves steam, 
basins power ond labor . , . increases the capacity of the melters. If you are interested 
46,076 & lnlowsing the cost of 
you finished product, 
SEE Bh bretigate the now MITTS & MERRILL 
18 B M&M HOG. There's Builders of Machinery Since 1854 
45,990 ff @slze and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
youneed. Write todayi 
Scheetdaanl 
INDUSTRIAL 
ENTERPRISE 
Large financially powerful 
—= diversified organization wishes 
2 to add another enterprise to 
a present holdings. Builders of Dependable 
A S H Pp A " D Machinery Since 1834 
FOR CAPITAL STOCK OR ASSETS 
Existing Personnel Normally Retained 
Box 1205, 147 W. 42nd St., New York 18, N.Y. 
— Mm a —— 
7, 19819 The National Provisioner—June 7, 1947 





Page 45 

















HIDES AND SKINS 





Packer heavy cows sell Y2c higher— 
Light native cows around %4@Ic up 
—Heavy hides selling steady to firm 
—Sharp advance expected in packer 
calfskins—Kips move up 2c. 


Chicago 


PACKER HIDES.—An advance of a 
half-cent was paid for packer heavy 
native cows early this week by special- 
ty leather tanners, and light branded 
steers sold at a half-cent to a cent pre- 
mium over the heavy end. Native and 
heavy branded steers sold steady, dat- 
ing considered, as did also branded cows 
in a small way. Light native cows sold 
%@%c higher, depending upon points 
and average weights, reflecting the 
shortage of light hides, and the strong 
position of calf and kipskins. 

Reported trading so far this week 
totals around 50,000 hides, including a 








Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE FOLDER 






* 

Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 











DEALERS WANTED 
NET PRICES 
E 250 Lb...34 F.P.M. ..$119.00 
A SOOLb...17F.P.M... 159.00 
G S00Lb...34FP.M... 189.00 
B 1000Lb...11 F.P.M... 189.00 
C 1000 Lb...17 F. P.M... 199.00 
J 1000 Lb. ..34 F.P.M... 229.00 
D 2000Lb... 9 F.P.M... 199.00 
K 2000 Lb...17 F.P.M... 229.00 
P 4000Lb... 8 F.P.M.... 299.00 
Current Available: 


Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60— J, and P 220-3-60 or 
440-3-60. Exception Model C and D in the 3 
phase, $10.00 extra. 


E. COHN & SONS, INC. 
Material Handling Equi 





900 L Street S. W. 
Cedar Rapids, lowa 











few hides which moved late last week, 
just prior to the holiday. The market in 
general is in a good position, with most 
of the prior to May hides cleaned up 
and the seasonably better quality June 
hides coming on the market. 

At the opening of the week, one 
packer sold 900 all-heavy native steers 
dating Mar. thru May at 21%¢c; 
straight Mays last sold at 22c. A total 
of 6,400 Apr.-May all-light native 
steers also sold at 22c, steady. Later, 
one packer sold 700 May mixed light 
and heavy native steers at 22c, steady. 

No trading has been reported on ex- 
treme light native steers since the sale 
three weeks back of May take-off at 
26c; however, market is probably closer 
to 27c, or better, at the moment. 


Branded steers sold at a variety of 
prices, depending upon dating. Late 
last week one packer sold 2,800 May 
butt branded steers at 19c, steady. An- 
other sold total of 4,900 all-light 
branded steers, dating Mar. thru May, 
at %c to a cent premium over heavy 
brands; light butt brands, light Colo- 
rados, and light Texas steers all sold 
at 19%c. Another lot of 7,500 branded 
steers sold at 19c for May butt brands 
and 18%c for May Colorados, with 
Aprils bringing %c less. Later, 800 
Denver May butt brands sold at 19c; 
800 Denver May Colorados sold at 
18%c; 1,400 May Colorados sold at 
18%c, and 700 Aprils 18c; still later, 
two packers sold a total of 2,700 May 
Colorados at 18%c. 


One packer sold 1,500 heavy and light 
Texas steers mixed, at 19c for Mays 
and 18%c for Aprils, steady for the 
heavy end; as previously mentioned, 
light Texas steers dating Mar. thru 
May sold separately at 19%c. Last re- 
ported trade in extreme light Texas 
steers, early previous week, was at 24c 
for Apr.-May take-off. 

Heavy cows moved up %c early in 
the week. The Association sold 1,400 
May, and a packer 1,400 Sioux City 
May heavy native cows at 22%c, and 
two packers sold a total of 2,800 St. 
Paul Mays at 23%c. 

The market is not clearly defined on 
light native cows. One packer sold 
1,800 Omaha light native cows early 
at 26c for Mays and 25%c for Aprils, 
or %c up; another moved 2,300 Kansas 
City Mays, running rather light aver- 
age, at 26%c, f.o.b. Kansas City, and 
also moved a car of St. Joe and St. 
Louis May light native cows later at 






= 
26%c; packers have since decliy 


of 26c for light cows from fairly has 


average points, and Ft. Worths 
undoubtedly bring better than 27¢ 

Early in the week, the Assoeis 
sold 1,400 May branded cows at 
steady; a packer later sold 2,506 
ver May branded cows, also at 236 

Packer bulls were inactive this 
with last trading early previous 
at 17c for Apr.-May native bulls 
brands quoted at 16c. 

The final estimate on shoe prog 


for March, released this week, We 
40,361,000 pairs, a six percent rise om 
the 8-month low of 38,255,000 repora 
for Feb., but 16 percent under & 
47,955,000 pairs reported in March ity 

Inspected cattle slaughter for wet 
ended May 31 was estimated at 255q» 
head, 11 percent under the 285,00 ¢ 
previous week, but more than dou 
the 107,000 of same week a year ay 
Calf slaughter was estimated at 137M 
head, six percent under the 146,00¢ 
previous week, but still nearly dou 


the 72,000 reported a year ago. 


The demand for light hides was 
flected in sales of some packer hides 
from smaller southern plants, wher 


hides run to light average. One packer 
moved through the New York marke 
two cars of hides from two smal 
southeast section plants, at 28e, flat, 
f.o.b. shipping points, for native steers 
and cows running mostly lights, and 
Another lot of 
2,000 Dallas mixed light steers and 
cows sold at 27%c for natives and 2fe 


27c for the brands. 


for brands. 


OUTSIDE SMALL PACKER.—Sales 
in the small packer market are reported 
in a very wide range, depending upm 
Some 


average weight and section. 


65-lb. avge. hides of very good takeof 
are available at down to 17c for natives, 
with brands a cent less; 48/50 Ib. stock 
is reported salable up to 2le for goa 
section; southwestern light hides are in 
keen demand and, following the packer 
small plant sales mentioned above, 
some Texas small packer stock wa 
reported sold at up to 26c for light 


hides. 


CALF AND KIPSKINS.—No trading 
has developed so far in packer June 
calfskins but sharply higher prices are 


talked in the trade. 


Last trading i 


packer May calf was at 65c for north 
ern heavies and lights, and 62%e fer 
River points. There were rumors eatly 
of offerings around 5c higher, but later 
prices better than that were reported 


bid, without confirmation. 


Packer kipskins moved up 2c at mit 
week when one packer sold 3,000 May- 
June northern native kips at 47e, with 











Partridge 








THE H. H. MEYER PACKING CO. © CINCINNATI, O. 








HAM ° BACON ° LARD ° 


SAUSAGE 








Sell HOG Casings at HIGHER EXPORT PRICES fe 
THE FOWLER CASING CO. LTD. 


8 Middle Street, West Smithfield 
LONDON, £. C. 1, ENGLAND 


FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASING! 
eee 
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included at 44%c; 2,000 May- 
June southern over-weight kips also 
gold at 4lc, with the branded over- 
weights included at 38%c, the usual 
9% discount for brands. 

Packer regular slunks last sold at 
$3.25 for Mays but it is indicated higher 
will be asked on next offerings; hairless 
dunks have been quoted around $1.10 
for 16 in. and up, No. 2’s half-price. 

SHEEPSKINS.—Trading has been 
tive on packer shearlings, with indi- 
cations that not all the trading is com- 
ing to light. One packer sold a car of 
No. 1’s this week at $2.15; also two 
mixed cars, No. 1’s at $2.15, No. 2’s at 
$1.00, and No. 3’s at 90c. Total of four 

reported in other quarters in a 
range of $2.00@2.25 for No. 1’s, $1.00@ 
115 for No. 2’s, and mostly 90c for 
No. 3’s. Some special lots are indicated 
as having sold higher. Pickled skins 
are about unchanged around $12.00@ 
1400 per doz. packer production, with 
demand and offerings light. Packer 
wool pelts are quoted around $4.10 per 
ewt. liveweight basis last paid; some 
selling by interior Iowa packers sched- 
wed for next week. Spring lambs range 





from $2.75 per cwt. liveweight basis for 
western to $2.25 for Texas and 
southerns. 
N. Y. HIDE FUTURES 
MONDAY, JUNE 2, 1947 
Open High Low Close 
BD nc0ccbe’ 20.00b 20.50 20.50 20.60b 
Sept. ........18.50b 18.60 18.55 18.76b 
Crdiavee = 17.50b 17.75 17.50 17.76b 
[ae 16.50b wee was 16.75b 
Closing 10 to 20 higher; Sales 25 lots. 
TUESDAY, JUNE 3, 1947 
i dddesese 20.65b 20.80 20.80 20.60b 
Sa 18.75b 18.80 18.72 18.73 
tah wees 17.70b 17.85 17.74 17.75 
Me. ........16.75 dee wees 16.75b 
Closing 1 to 3 lower; Sales 58 lots. 
WEDNESDAY, JUNE 4, 1947 
June ........20.50b 20.85 20.85 20.60b 
Sept. ........18.55b 19.00 18.65 18.65b 
Dee. ........17.60b 18.00 17.75 17.75b 
Mar. ........16.60b 16.90 16.90 16.80b 
Closing § lower to 5 higher; Sales 40 lots. 
THURSDAY, JUNE 5, 1947 
June ...-20.30b 20.70 20.50 20.70b 
Sept: ........18.55b 18.80 18.80 .80b 
indacdas 17.60b 17.80 17.65 17.80b 
Mar. ........16.65b stew Sees 16.80b 
Clesing 5 to 10 higher; Sales 21 lots. 
FRIDAY, JUNE 6, 1947 
ee 20.50b 20.65 20.65 20.65 
LORE 18.78b 19.00 18.85 18.85 
Seer eS 18.10 17.85 17.90 
Mar. ........17.10 17.10 17.10 16.95b 


Closing 5 lower to 15 higher; Sales 64 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 31, 1947, were 7,264,- 
000 Ibs.; previous week, 6,987,000 Ibs.; 
for the corresponding week last year 
3,882,000 Ibs., January 1 to date 167,- 
812,000 Ibs., compared with 169,520,000 
lbs. in the same period a year earlier. 

Shipments of hides from Chicago for 
the week ended May 31, 1947, were 
5,759,000 Ibs.; previous week 6,391,000 
lbs. ; Same week last year, 2,622,000 
hbs.; January 1 to date 224,274,000 lbs., 
‘ompared with 93,129,000 a year ago. 
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WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

June 5, '47 Week 1946 
Hvy. nat. strs. 22 @22 @15% 
Hvy. Tex. strs. @19 @19 @l4% 
Hvy. butt 

brnd’d strs... @19 @19 @l4% 
Hvy. Col. strs. @18% @18% @il4 
Ex-light Tex. 

Th. wtsacacs @24 @24 @i5 
Brnd'd cows. ..22 23 22 @23 @14% 
Hvy. nat. cows.224%4@23% 22 @22% @i5% 
Lt. nat. cows..26 @27 23 @26% @15% 
Nat. bulls ..... @l7 @lji @l2 
Brnd'd bulls... @16 @16 11 
Calfskins ..... 624@65 62%@65  23%@27 
Kips, nat. .... 47 @45 @20 
Kips, brnd’d... @a4i4 @i2% @17% 
Slunks, reg.... @3.25 @3.25 @1.10 
Slunks, hris.... @1.10 @1.10 ass 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts...17%@23 17% @22 @15 
Brnd'd all wts.164,@22 16% @21 @l4 
Nat. bulls ....14 @14% 14 @14% @11% 
Brnd'd bulls...13 @13% 13 @13% @10% 
Calfskins .....50 @55 50 @55 2014 @23 
Kips, nat. ....36 @37 @35 @i18 
Slunks, reg.... @3.00 @a3.00 @1.10 
Slunks, hris.... @1.00 @1.00 @a55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. strs......16%@17% 16%@17% @15 
Hvy. cows.....16%@17% 16%@17% @15 
eae 16%@17% 16%4@17% @15 
Extremes ..... 16%2@17% 16%@17% @i5 
3 eee: 12 @12% 12 @12% @11% 
Calfskins .....38 @40 36 @38 16 @i8 
Kipskins ...... 30 @32 23 @27 @i6 


Horsehides ....7.00@7.75 7.00@8.00 6.50@8.00 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS 
Pkr. shearlgs..2.00@2.25 2.00@2.15 @2.15 
Dry pelts ..... 26% @27 26% @27 25 @a26 


FRIDAY'S CLOSINGS 


Provisions 


A’ generous supply of live hogs was 
registered at the Chicago yards during 
the week and average live hog prices 
worked upward only 10c for the period 
to close at $22.35. As a result primal 
pork cuts displayed weakness. The 
12/16 green skinned hams lost 1c dur- 
ing the week to sell at 51%c Friday. 
Green picnics, 8 and up, 2s included, 
lost %@lec at 24c. Green bellies and 
regular pork trimmings were steady, 
but 12 and down loins were lc off at 
50%ee. 


Cottonseed Oil 


Closing prices on cottonseed oil 
futures at New York Friday were: 
July 24.00b, 24.45ax; Sept. 21.00b, 
21.25ax; Oct., 20.05b, 20.58ax; Dee. 
18.25b, 18.55ax; Jan. 17.00b, 18.25ax; 
Mar. 16.50b, 18.00ax; May, 16.50b, 
18.00ax. Sales were 6 lots. 


Don’t store ammonia in shipping 
cylinders. Charge it into the system 
and return the empty cylinders. Keep 
them at work for you. 











SEASONING 


We don’t perform miracles, BUT: 


we do manufacture a complete line of uniformly full-flavored 
sausage seasonings that work wonders for your sausage, loaves 
and specialty products. Seasoning and Dry Soluble Flavors made 
from the world’s finest natural spices and spice oils come to you 
in pre-measured bags of standard convenient sizes to fit your 
individual needs. Sold also in bulk. 


Manufacturers of 


CONCENTRATED 
SEASONINGS 


. 
NATURAL SPICE 
SEASONINGS 


*Write for your 


-4ence 1/90/ 


INCORPORATED 


523 East Congress @ Detroit 26, Mich. 
IMPORTERS AND GRi 
OF PURE 
generous triai-size bag 


NDER 
NATURAL SPICE 
TODA 


«uu 
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LIVESTOCK MARKETS sc 


PACKERS’ AVERAGE LIVESTOCK COST WAS 
HIGHER IN APRIL THAN DURING MARCH 


Federally inspected packers paid out 
close to $5,000,000 for livestock pur- 
chased during the month of April, ac- 
cording to data compiled by the U. S. 
Department of Agriculture. 

This total was very little different 
than the total in the month of March, 
but was 78 per cent more than in the 
same month of 1946 and 66 per cent 
more than the five-year average for 
April. 

The following table shows total pack- 
er expenditures for livestock during 
April, compared with April, 1946. 


April, 1947 April, 1946 








Cattle ,.............$218,118,000 $103, 133,000 
EY ix:<\0me maunsn 4 21,850,000 9,202,000 
a. are seen 798,000 140,610,000 
Sheep and lambs.... 27,318,000 23,524,000 
OE. sc arasubeus $491,084,000 $276,470,000 
The April total compares with a 


March total of $497,814,000, consisting 
of $215,811,000 for cattle, $21,066,000 
for calves, $233,708,000 for hogs, and 
27,229,000 for sheep and lambs. 

The average cost of livestock in April 
was higher for all cattle, slightly high- 
er for steers, little changed for calves, 
sharply lower for hogs, and little 
changed for sheep and lambs, when 
compared with March, but continued 
to register high when compared with 
April, 1946, and with the five-year aver- 
age. The average March cost was $18.55 
for cattle, $21.57 for steers, $19.79 for 
calves, $27.09 for hogs and $21.70 for 
sheep and lambs. Here is a table show- 
ing the average April cost, compared 
with April, 1946, along with percentage 
comparisons: 


Pet 

Pet. of 5-yr. 

Apr. Apr Apr Apr. 

1947 1946 1946 ivg 

Cattle $19.17 $14.52 132 146 
Steers 21.78 15.88 137 

OS ere 19.71 14.24 138 147 

Teer 24.33 14.72 165 171 

Sheep & lambs 20.65 14.22 145 147 


Total live weight of cattle and calves 
purchased in April ran 121 per cent of 
April, 1946, and 107 per cent of the 
five-year April average. The increase 
came from the continued high rate of 
slaughter of cattle and calves. The vol- 
ume of hogs, and sheep and lambs 
slaughtered was well below the com- 
parable month a year ago and the April 
five-year average. The following table 
shows the volume comparison for the 
periods plus percentage comparisons: 


Pct. of 
Total live weight Pet 5-yr. 
Apr. Apr. Apr. Apr. 
1947 1946 1946 avg. 

M Ibs M Ibs 
Cattle ..1,137,807 710,285 160 133 
Calves... 110,857 64,621 172 147 
Hogs ... 919,846 955,234 96 86 

Sheep and 

lambs . 132,291 165,430 80 91 
Total ..2,300,801 1,895,569 121 107 


The average live weight of cattle and 
steers slaughtered in April was below 
averages for April, 1946, but the aver- 
age live weight of calves, hogs, and 
sheep and lambs killed ran higher than 
a year ago. Here is a table giving 
comparisons of the various classes for 
the corresponding periods: 


Apr. Apr. 

1947 1946 
Cattle . 945.7 993.6 
BED: Ss cotcees . .939.1 995.2 
RSS i ea . . 163.4 145.2 
0 Ee ee > . 254.4 247.6 
Sheep and lambs..... wero 8 95.3 


Marketing of hogs at heavier weights 
continued to be reflected in the in- 
creased average dressing yield of lard 
per animal. Dressing yields of all classes 
of animals, on a percentage basis for 
April, 1947 and April, 1946, are shown 
in the following table: 


Apr Apr 
1947 1946 
Per cwt. live 

Cattle ae ae 6680 54.6 55.8 
Calves (Jentakeees se 56.5 58.2 
Swan smace kx 76.0 75.4 
Sheep and lamts ‘ ..-46.1 46.0 
Lard per 100 pounds...... 14.0 11.1 
Lard per animal. . o. 35.6 27.4 


‘Subtract 7.0 to obtain reported packer style avg 








Book Reviews 








SCIENCE IN FARMING—Yeagy 
of the U. S. Department of Agriey 
1094 pages, illustrated. For sale 
Superintendent of Documents, 
ment Printing Office, Washington § 
D. C. Price $2.00. 

The new Yearbook of Agri 
1943-1947, which answers thousands 
questions about recent developments 
farming and animal husbandry, is 
ready for distribution. The Ye 
is the first published since 1942 and 
latest in a line of similar volume» 
farming that have been published any 
ally since 1862. 


The book includes 135 reports aj 
136. pages of pictures on research dp 
ing the past few years on t& 
breeding and feeding of livestock 
animal diseases, poultry, genetics, plant 
growth, vegetables, field crops, plant 
diseases, trees and farm forestry, fer. 
tilizers, conservation, irrigation, sol 
amendments, insect pests and bees, new 
insecticides and fungicides, new use 
for farm crops, dairy by-products, food, 
clothing, machines for various crops, 
storage, new uses of wood, fam 
practices, marketing, and the meanings 
of the new technology. The 158 con 
tributors are technicians in the Depatt- 
ment and laboratories throughout th 
country. They deal with discoveries 
made in nearly every state and several 
foreign countries. 


Being a Congressional document, 
each member of Congress has an allo- 
ment of the new yearbook for free di 
tribution. The Department of Agricul 
ture has no copies for general distribe 
tion, and none for sale. Prospective pu 
chasers of the Yearbook should send the 
money only to the Superintendent o 
Documents, not to the Department @ 
Agriculture. 

















Indianapolis, Ind. La Fayette, Ind. 
Nashville, Tenn. Sioux City, la. 





TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 
Detroit,Mich.  Cincinnati.0.  Dayton.0. 


Montgomery, Ala. 








Order Buyer of Live Stock 
L. H. 


INDIANAPOLIS, INDIANA 


> 


MeMURRAY 











Omaha, Neb. 
Louisville, Ky 
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West Fargo, N.D 


LIVESTOCK ORDER BUYING CU 


South St. Paul, Minn 


Billings. Mon' 
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197, re 







(quota 
hard hog: 
grows 4 
4 aud C 
19-140 Ibs 
9-160 Ib: 
10-180 Ib 
19-200 Ibs 
9-220 Ibs 
p20 Ibs 
940-270 Ibs 
370-200 Ibs 
y-330 Ibs 
3-360 Ibs 

Medio 
190-220 Ibs 





ws 
Good and ( 
7h-300 Ib 
yo-330 Ib 
330-360 Ib 
30-400 Ib 
Goad 
450 It 
40-550 Ib 
Yedium: 
0-550 Wb 
168 (Slaug 
Vediam an 
6.120 1 


UGHTE) 
TEERS, C 


THe. 900 
o-1 100 
1100-1300 
1900-1500 


STEERS. 6 
Ta. 900 
we-1100 
}}08-1300 
1308-1500 






STEERS. } 
T0-1100 
1100-1300 
STEERS, ‘ 
70-1100 
i{EIFERS 
mm. sm 
sa. 2000 


iEIFERS 
a. S00 
wh) 00) 


iEIFERS 
Ta. 0M 
IEIFERS 


we. GOK 





OWS (A 
‘ood 

Medium 
Cut. & | 
Canners 
aT LLS: 
Beef, ge 








Sausage 
con, 
TEALEF 
Good & 
Com. & 
Cull (7 
ALVES 
Good § 
Com. § 
Cull 


LAUGH 















STOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets on Wednesday, June 


1947, reported by the Production & Marketing Administra- 





“9. (quotations based 

a ed hogs) Nat. Stk. Yds. 
grows AND GILTS: 

od and Choice 

9-140 Ibs 1 : 00-23.0 
ip 160 Ibs... . ; 0-23.50 
lbs ° 

Ibs. 
Ibs 
Ibs 
70 Ibs 
lbs 
lbs 
Ibs 


Chicago Omaha 


Kans. City 


St. Paul 


















>» : Mediom 
ington 19.280 Ibs...... 20.25-23.75 21.00-28.50 28.00-24.25 20.00-23.75 28.50-23.7 
WSs 
. ad and Choice 
. : ibs 19.75-20.25 19.00-19.25 18.75-19.00 18.50-19.00 only 
Sands 7 0-330 Ibs 19.75-20.25 18.75-19.25 18.75-19.00 18.50-19.00 only 
. : en Ibs. 19.75-20.25 18.50-19.00 18.50-18.75 18.50-19.00 only 
Penta jg 30-400 Ibs. 19.75-20.25 18.25-18.75 18.50-18.75  18.50-19.00 5 only 
2 i Goad 
Yeas #0450 Ibs 19.25-20.00 17.75-18.50 18.50-18.75 18.50-19.00 19.00-19.25 
bs. $9550 Ibs 18.25-19.75 17.50-18.00 18.50-18.75 18.50-19.00 18.75-19.00 
2 and the Medium : 
>lumes 20-550 Ibs 17.25-19.25 16.00-18.00 18.25-18.50 18.00-18.50 17.75-18.25 
hed ann. 168 (Slaughter) 
Mediam and Good 
120 Ibs. . 17.50-21.00 19.00-22.50 
90) 
orts ani UGHTER CATTLE, VEALERS AND CALVES: 


arch du. 

on th 
livestock, 
‘ies, plant 
PS, plant 


BERS, Choice 
T- 900 Ibs 
90-1100 Ibs... 
1100-1300 Ibs. 
1900-1500 Ibs. . 


TEERS. Good: 


25.00-26.5 





























stry, fer. = o —s 
2 “a uo ... 
AON, 80 Bs sw.1300 Ibs. 
bees, new 300-1500 Ibs... 
1CW uses PTEERS. Medium 
70-1100 Ibs..... 19.50-23.50 19.00-23.50 18.50-2 
cts, food, 1100-1300 Ibs..... 20.00-24.00 19.50-23.75 18.50-2 
ri PS, STEERS, Common 
d, farm 700-1100 Ibs..... 15.50-19.50 16.00-21.00 15.25-18.75 14.50-19.25 16.00-18.50 
MC@MINS FicirERs, Choice 
158 con- a. 800 Tbs 
Depart- 60-1000) Ibs 
out the 1EIFERS, Good 
Po @- 800 Ibs 
scoveries S-1000) Tbs 
d several Birirens, Medium: 
0. 900 Ibs..... 19.00-23.00 18.50-23.75 16.50-22.25 17.75 17.50-22.25 
ocument, REIFERS Common 
an 1 q zs ode 15.00-19.00 15.00-18.50 14.50-16.50 14.50-17.75 15.00-17.50 
OWS (All Weights) : 
free dis- ‘eed co ten.s0ee 18.50-21.00 17.00-19.50 1 0-18.50 
‘ w 7 ny 50-21. 7.00-19.5 int i 
Agrieul- Medium 14.50-17.00 15.50-18.50 14.50-17.00 15.00-16.50 
* Cut. & com 11.50-14.50 11.75-15.50 11.25-14.50 12.00-15.00 
distribu. Canners . 9.00-11.50 9.50-11.75 10.00-11.25  11.00-12.00 
VE PM Brits (vies. Excl.), All Weights: 
send the Beef. good 16.50-17.00 16.75-17.50 16.75-17.25 16.25-16.50 16.50-17.00 
ident a Sausage, good 16.00-16.50 16.75-17.50 16.50-17.00 16.00-16.50 16.50-17.00 
Musage, medium. 15.00-16.00 15.00-16.75 14.50-16.50 14.75-16.00 15.25-16.50 
ment of Sausage, cut. & 
con 12.00-15.00 13.00-15.00 11.50-14.50 13.00-14.75 13.00-15.25 
TEALERS 
— Good & choice 22.50-26.50 21.00-26.00 19.50-23.00 22.00-27.00 
—— Com, & med 13.50- 0 11.50-21.00 13.00-19.50 14.00-22.00 
Cull (75 Ibs. up). 8.50-13.50 8.00-11.50 11.00-13.00 9.00-14.00 
ALVES (500 Ibs. Down): 
Good & choice 19.50-23.50 16.00-21.00 19.00-24.00 19.00-21.00 18.00-20.00 
Com. & med 12.! 5 12.00-16.00 12.00-19.00 13.00-19.00 14.00-18.00 
, Cull pis 9.00-12.50 10.00-12.00 9.00-12.00 11.00-13.00 10.00-14.00 


LAUGHTER LAMBS AND SHEEP :' 
LAMBS (Spring) : 








Good & choice*.. 24.75-25.75 4. 75-25. 

. ae @ Met cegcesec 24.75-25.50 
Medium & good*. 21.50-24.50 20 50.24.50 18. 
Common ...... BO.CO SLIGO nccceeces. WOOERT 5... + 16.00 








LAMBS (Shorn) 
Good & choice* 


















21.00-22.00 22.00-22.65 20.50-21.50 2 -22.75. 21. 
Xediam & good*. 18.50-20.75 19.50-21.50 18.50-20.00 19.25-21.00 1 
omen ... R 16.00-18.25 16.00-18.50 16.50-18.25  17.00-19.25 
EWES :? 
Gel & choice*.. 6.75- 7.50 7.50- 8.50 7.50- 8.50 7.50- 8.25  7.00- 8.00 
& med... 5.50- 6.50 5.50- 7.50 6.00- 7.75 1.75- 7.50 5.50- 6.75 
‘Quotations on wooled stock based on animals of current seasonal market 
Ya? pelts. wool growth. Those on shorn stock on animals with No. .1 and 





» prod slaughter lambs and yearlings of Good 
7000 grades, and on ewes of Good 
"present lots averaging within the 
. Medium grades, respectively. 
‘Quotations én wooled basis. 


and Choice and of 
and Choice grades, as combined, 
top half of the Good and the top half of 
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H.L. SPARKS AND COMPANY 














If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill, PHONE "I?5? Sy" 


tL. BD. 518 
BUSHNELL, ILL., AND OTHER POINTS 

















ON THE SIOUX CITY MARKET 
ERICKSON & POTTS 


ORDER BUYING Phone: 82440 












For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 
ON THE SIOUX CITY MARKET 


8-4433 
SINCE ] 








WILLIAM J. KAUFMAN 
or quay BEEF e LAMB e VEAL 


OF QUALITY 
Straight or mixed carlots; ship L. C. L. to wholesalers and retailers by 
retrigerated truck, any amount, reasonable rates. 
KO lamb, veal, or beef on request. Custom slayghtering on re- 
quest. Overnight delivery to New York, Boston, Philadelphia 

U. S. GOVERNMENT INSPECTION 


PLANT & OFFice: Rochester, N.Y. Address al! mail to P. O. Box 1171 








ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” HAMS + BACON +- LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 
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RATH MEATS 


Finer Flavor trom the land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





Superior Packing Co. 


Price 


ity Service 





Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


























HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL * PORK » LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 
Philadelphia, Pa. 





\.. 

















SLAUGHTER 
REPORTS 


Special reports te THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 14 centers 
for the week ended May 31, 1947. 


CATTLE 

Week Cor. 

ended Prev. week, 

May 31 week 1946 
Chicagot ..... 18,198 20,296 3,578 
Kansas Cityf.. 15,258 16,002 +2,716 
Omaha*t ..... 25,320 3,015 
E. St. Louisf.. 10,719 2,102 
St. Josepht ... ,76 


Sioux Cityt... 
Wichita*+ .... 
Philadelphiat. . 
New York & 
Jersey City*. 
Okla. City*t... 
Cincinnatit ... 
i Fee 
i, Ms cae 














Milwaukeet ... 
BEE eswess 130,564 144,670 44,241 
HOGS 
Chicagot ..... 22,659 31,637 14,476 
Kansas Cityt.. 8,455 10,509 +26,807 
ee 26,449 35,305 
E. St. Louist.. 28,892 
St. Josepht ... 10,619 
Sioux Cityt 16,018 
Wichitat ..... 2,674 
Philadelphiaft.. 8,888 
New York & 


Jersey City?t. 29,147 
Okla. Cityt... 7,913 
Cincinnatit ... 11,941 












Denvert ...... 13,102 
i. Ses oaxas 18,759 
Milwaukeet ... 2,877 
Total . .208,393 252.5 
SHEEP 
Chicagot ..... 055 
Kansas CityTt.. fs 
Omahat ...... 1 72 
E. St. Louisf.. .26 
St. Josepht ... 6 

ax Cityt . 36. 

Es & 00 4,710 1,308 4,536 
Philadelphiat.. 1,778 2,778 2,967 
New York & 

Jersey City. 31,693 40,584 14,246 
Okla. Cityt.... 8,159 10,029 19,986 
Cineinnatit ... 1,314 322 aay 
Denvert ...... 5,828 3,887 5,823 
St. Pawlf ..... 1,439 975 1,706 
Milwaukeet ... 236 234 269 

Total .104,916 116,918 85,986 


*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 


tStockyards sales for local slaugh- 
ter. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, June 3, 1947: 


CATTLE: 


Steers, gd. ...........$24.50@26.00 
Steers, med. .......... 22.50@24.00 
Bulls, sausage ........ 14.50@17.00 


Cows, com. & med.... 
Cows, cut. & can..... 


14.00@ 16.50 
10.50@ 14.00 


CALVES: 
Vealers, gd. to ch... ..$24.00@28.50 
DD trvadceaut ce ..++ 19.00@24.00 
eee 12.00@ 18.00 
HOGS: 
ef ere err er $24.00 
LAMBS: 
a Ges decnseceseswnceald $26.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market, for 
week ended May 31, 1947: 


Cattle Calves Hogs* Sheep 


Salable .... 374 1,405 505 «1,069 
Total (inel. 
directs) ..4,344 9,570 16,297 28,058 


Previous week: 
Salable .. 642 1,178 
Total (incl. 

directs) .6,118 8,757 4,331 26,254 
*Including hogs at 31st street. 


1,281 509 
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CORN BELT DiREcy 
TRADING 


i ae a et 
Des Moines, Ia., June 5 
At the 10 concentration yany 
and 11 packing plants ; 
Iowa and Minnesota, nog 
butcher hogs were g 
75¢ higher in the first fog 
days of the week with som 
prices up as much as $1.00 » 
weights over 300 Ibs Th 
Thursday market was fa} 
active, and mostly 25¢ to The 
higher than Wednesday’, 


average. 
Hogs, good to choice: 
160-180 Ib. ..... $21, 
 . | a 23. 
eS peepee 21.5¢@2 
900-500 BM. ......000c) 20. 
Sows: 
eee GR wciccea — 
400-550 Ib. ........... 9% ¥4 
Receipts of hogs at Can 
Belt markets for the wek 
ended June 5 were: 
This Same day 
week last wk 
— ee 25.509 
32,500 2.00 
ere 10 
PT 16,000 
PRE. 18,000 14. 





RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended 
May 31, were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 







ENDED: Cattle Hogs Sheep 
May 31......236,000 283,000 191,00 
May 24.. 36,000 351,000 214.000 
1946 147,000 


262,000 186,000 
454.000 


1945 ..... 203,000 259,000 

{ 8,000 564,000 ~ 380,000 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
May BL ...ccccescoocsscue 
Mar D6 ...ccccccocccsenenee 
1946 . . 22200 
BED 00 6tncecseecd cone 23,000 
BOGE 2. ccccccctcccnsccdese 447,006 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Shep 
May 31..... 167,492 189,850 108,79 
ee Discus 180,000 233,000 107,000 
CC) ae, 105,000 189,000 98,000 
SED vsssewe 148,000 171,000 247,000 
Te wssaney 129,000 396,000 183,000 


CANADIAN KILL 


Inspected slaughter in Can 
ada for week ended May 2, 
as reported by the Dominio 
Department of Agriculture: 


CATTLE 
Week Ended Same Wee 
May 24 Last Yer 





Western Canada. . 10,609 9,683 
Eastern Canada.. 8,975 5,885 
Total .........19,584 15,818 
HOGS “ 
Western Canada. .32 39, 
Eastern Canada. 36,925 
Wath svceccses 7 76,013 
SHEEP 
Western Canada.. 1,888 1 
Eastern Canada.. 1,032 2 
DEE pencexxes 2,920 3,790 


x 
cst 





PA 
PUI 


ses | 
cipal te 
Meturday 
to TE 


sm Wilson 
> Shippe 
hogs. 


Total: 18,1 
7 bogs; 


Ca 


re 


Totals .. 


jmour ... 
piaby .. 
wwift ..-- 


Tikon ... 
Independen 
(thers ..- 
Cattle an 
Aid, 285: 
#8; Kinga 
Totals 
2.468 hogs 





tlaby . 
fmour .. 
bippers . 





Totals 





Total 








CINCINNATI 


& 
PACKERS Cattle Calves Hogs Sheep 
PURCHASES zene Bites acai 


















Kahn's at = sae 

e ie i  —_a- sae ee 371 

of livestock by packers - i 
renal cameese for the week end- ro a cae m1 -.. 1,947 ees 
creer Mins aivabats an re: Schieber. ih id “i 
pected to THE NATIONAL PROVI National .. 146 aoe ‘a 
: Others .... 1,465 vs? 413 
CHICAGO Totals .. 1,850 1,114 7,953 536 
2,059 hogs: Swift, 880 Not including 2,408 cattle, 4,821 


Am™rilson, 1,311 hogs; Agar, 5,519 hogs, and 481 sheep bought direct. 
: Shippers, 2,667 hogs: Others, 
segs OKLAHOMA CITY 





rith 80m real: 18,198 eattle; 2.254 calves; Cattle Calves Hogs Sheep 
; $1.00 < 29g hogs; 3,960 sheep. Armour ... 2,025 595 «61,067 900 
Ibs, Wilson ... 3 629 1,058 1,319 

The KANSAS CITY Others .... 308 1 366 ‘ 





Cattle Calves Hogs Sheep Totals .. 4,617 1,225 2,491 2,219 
612 2,301 Not including 340 cattle, 300 calves, 
371 247 5.422 hogs, and 5,940 sheep bought 
975 «1,475 direct. 

512 1,338 





FORT WORTH 


. 
Cattle Calves Hogs Sheep in name eee 


163 3,094 

















21. wef wa She 4 ee a be 
23. 2.625 2,683 8,455 15,205 Armour ... 1,835 2,176 1,207 26,810 
ia =. 2 “ Swift ..... 21458 1,759 1,556 32,210 ° ° | 
nl) Slue 
, ST. LOUIS Bonnet 530 24 «= «168 ig gra @ in 0 
a ° 5a =4 eos - 
Cattle Calves Hogs Sheep City ....+- 692 6 414 ee 
19, a ems (en SS. oe ae sss 
17, wift . 3,207 2,895 5,710 913 Totals 5.859 3.974 3.345 59.020 
iss RD ccs ete 1g tPanat on iis e~ 
hater .- on 
at Com ee: i ry TOTAL PACKER PURCHASES 
he wile. 1215 ue : Week Cor. 
he Week — * 1 1 ea ended Prev. week, 
ers on 1 84 May 31 week 1946 
Same tay — - Cattle ......132,197 153,481 52,464 
last wh 2,261 Se scsswed 164,820 223,074 134,381 
SD sséses 113,490 102,788 111,460 
00) OMAHA ————— 
Saal Cattle & 
idee Calves. Hogs Sheep CHICAGO LIVESTOCK 


od os ee _Supplies of livestock at the Chicago 
= ~y +4 1742 Union Stockyards for current and 
on c= comparative periods: 
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> 
-HIEF OB’ BE ais _ RECEIPTS 
(Cattle and calves: Eagle, 54; Great- ( attle Calv es Hogs Sheep 
« Omaha, 132; Hoffman, 98: Roths- May 29.. 2,516 588 7,781 324 
aid, 285: Roth, 256; Live Stock, May 30—Holiday 
ng mar-| #9; Kingan, 1,402; Merchants, 52. May 31.. 1.0229 379 4,123 2,792 
¢ ended) Tals: 24,117 cattle and calves, june 3 S19 Lies Is irs 
2.49 hogs, and 4,385 sheep. tune i "11848 1182 15123 - 
ed to be Sane 3... 4500 "700 8500 2: 
8ST. JOSEPH *Wk. 
; : : so far.38,486 4,243 50,507 10,560 9 
Cattle Calves Hogs Sheep Wk. ago.31,399 3.982 37,406 8,817 e . 
weift ..... 2,822 262 5,186 5,944 1946 ....29,135 2,213 47,927 9,744 


Sheep Bemour ... 2,045 383 3,603 1,908 1945 ....46,660 3,753 53,371 29,386 CINCINN TI 
191,000 thers .... 2,168 _ 21 1,544 212 *Including 1,116 cattle, 1,350 calves, A 9 O. 
214,000 Totals .. 6.530 896 10.833 8.064 17,546 hogs and 4,387 sheep direct to 


ci at oa chose banane Geek PCr SHIPMENTS “AMERICAN BEA UTY” 





$ssss" 


Cattle Calves Hogs Sheep 
SIOUX CITY May 20.. 1,546 56 770344 HAMS AND CO. 
Hogs May 30—Holiday BA IN 
Kes 115 98 ° 
— Pens OS 35 1,976 June 2... 4,335 154 1,139 1,019 St Mix Cars 
. 22200 Brmour ... 4,207 20 3117 June 3... 4,621 142 672 85 raight and ed of Beef, 
203,000 


227,74 Cattle Calves Hogs Sheep May 31.. 177 
y 7,521 2 
Scan Witt ..... 3,113 33 2,685 1,316 June 4... 5,146 129 1,237 465 4 
tie feo is P 8 NSE Fine 5. 2000 5050 “S00 Veal, Lamb and Provisions 















































hippers . 14,292 5 6.196 971 Wk. ; ‘ i 
Qvale 25877 00 2,g57 Taso Wee egoizast 400 3302 130s | I] BosTON 9—P. @. Gray Co., 148 Stet 
tals . 25,877 3 22,337 7,380 . ago. 12,4 5 2,582 1,305 . G. y Co., 148 State St. 
s Sheep 1946 ....22,834 766 5,449 4,167 a ‘ 
5 a ese Nal 1945 119532 915 «6'039—«1'748 CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
107.000 NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
oe Cattle Calves Hogs Sheep CHICAGO HOG PURCHASES PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
2 Baby... 738 648 2.01 710 Supplies of hogs purchased by Chi- 
0 iso Be 7 4 4,71 cago packers and shippers week ended WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
beim ... 213 ~ a <i ae Thursday, June 5, 1947: 
yunn- Week ended Prev. 
Lanes. 44 ~~ _36 eeu une 5 week 
iLL ORR Maa. «| Packers’ purch..... 22,728 
: oe. ese rs’ purch..... 3, 2,204 
epee Br Sloper pare THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
ie... 11 - & “ss WEE. oct evwions 3! 24,932 pRopucens OF 
SUPE San .. 3.20 css 300 aim MAY RECEIPTS 
ominion 1947 1946 
ulture: DENVER CD “visevdoane 161,225 130,746 
UD obesis cen 20,206 11,348 
Cattle Calves Hogs Sheep DK “cosiewes cus 217,383 273,848 SSKA 
immour ... 1,426 162 2.129 2.13 BD sneecicacce 84,340 61,676 
ame Wek Bivift ..... 1.790 73 3318 11220 
Last Yer Biuiahy °°’ ‘905 489 1'975 "sae MAY SHIPMENTS QUALITY. 
96a) Bitters... 1.997 9234 «1'773 236 1947 1946 ° 
Mem Gis .. 6118 ess aise aizs Cattle ----.....-. 66,575 93,033 
15,518 , 172 = RFE Re: ions gly 
DBOCOP 2. ccc cnn nce ate » ai, FOr 
8T, PAUL MEATS OF UNMATCHED QUALITY 
Cattle Calves Hogs Shee 
Fy imoar ... 4.00 2,260 7,468 ost PACIFIC COAST LIVESTOCK MAIN OFFICE AND PLANT 
nam four "8 fej; ag; Receipts for four days end- | | 3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
ae pee se wes ee = @d May 29: WASHINGTON, D.C. RICHMOND, VA. 
1.118 mts: 4.854 0 11.296 777 Cattle Calves Hogs Sheep Se - 11 ST, 5. W., 22 NORTH 170H ST. 
2084 - «+». 1,802 2'906 70 Los Angeles...8,800 1,850 1,850 50 NEW YORK, N. Y. ROANOKE, VA. 
Total —— —— ———  —___ San Francisco.1,100 335 2,000 5,800 408 W.1 4TH ST. 317 E. CAMPBELL AVE. 
3,750 S ..14,958 8,720 21,665 1,5¢9 Portland ...... 1,700 415 1,100 1,850 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, 


Administration.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending May 31, 1947..... 
WOG PECVD 6 oon seewoccccias 
Same week year ago........... 
Week ending May 31, 1947 
Week previous .......... 

Same week year ago........... 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 


COWS, carcass 


BULLS, carcass ending May 31, 
previous 


week year ago....... 


VEAL, carcass ending May 31, 
previous ..... 


week year ago.... 


LAMB, carcass ending May 31, 1947 
previous = 
week year ago.... 


MUTTON, carcass ending May 31, 
previous .... 


week year ago........... 


PORK CUTS, Ibs. ending May 31, 1947 





Production and Marketing 








New York Phila. Boston hogs and sheep, due to the Memorial Day holiday. 
10,207 1,989 2,035 Cattle Calves Hog 
15,089 2.184 2.376 9 and She 
3.053 670 NORTH ATLANTIC Lan. 
. on New York, Newark, Jersey City.. 20.147 
a aoe mt Baltimore, Philadelphia oe 18118 = 
‘ sot : > > ry ‘ENTP 
407 846 O45 NORTH ( EN TRAL 
Cincinnati, Cleveland, Indianapolis.. 10,659 5, 066 48,879 4 
368 41 3 Chicago, Elburn ............ eee ee 20,645 9,425 38,516 in 
514 120 4 St. Paul-Wis. Group 21,387 24,202 71,639 ix 
8 7 31 Pe. BAD BOON. wc ccccvtsavescvavsue 13,429 10,882 106: 
DU «ckdécacksnesce 13,868 154 ie 
S9T 925 Omaha 21,848 334 Mi 
99S 998 eee GO .iéccaccs 12,649 5.479 2135 
294 100 Iowa and So. Minn.* 16,754 4.062 Sei 
$ TY SAST* 5,2 3,756 
6.373 8.911 SOUTHEAST* reese! S. 80 3,7 ‘ i 
7.612 11.088 SOUTH CENTRAL WES' 21,962 7,720 WSs 
ny 3.961 ROCKY MOUNTAIN* 7, 604 319 
6,598 776 1,388 = - “- * 1 Ce - : = se 37 
- wares “ rrant OURS .ccccccces : oo 
4,508 O00 900 Total last week....... ‘ 100,313 4 
356 107 99 Total same week 1946. .. 69.544 44,032 N13e 
1,546,944 893,715 ‘Includes St. Paul, So. St. Paul, Newport, Minn., and 


1,071,625 
¢ 








WEEKLY INSPECTED SLAUGHTER 
Inspected slaughter of livestock at 32 centers for the wee; 
ended May 31, as reported by the USDA’s Produetigg 
Marketing Administration, shows a decline for cattle, calve: 














Madison, 
St. 


iH 











Week previous ............ 2, 976 890.181 952.550 Green Bay, Wis. “Includes St. Louis National Stockyards, E. § 
" nk eens a . - 29 ORT 917 8nd St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mags 
Same week year ago...... 9,671 133,067 82,917 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Lowa, and “Albert la. 
BEEF CUTS, Ibs. Week ending May 31, 1947 58,230 fa ... Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
Week previous ................ RO4 Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Same week vyoat ase 7 98g =; t ‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Pt. Work 
ae tats nie aut ah aaa taal seins Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "“Inelggs 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 
LOCAL SLAUGHTERS NOTE: Packing plants included in above tabulations slaughtered approy. 
CATTLE. head Week ending May 31, 1947..... mately the following percentages of total slaughter under federal meat ingpe. 
Week previous Ci ni tion in April, 1947—cattle 77.5, calves 69.4, hogs 74.8, sheep and lambs 1 
Same week year ago........... 
CALVES, head Week ending May 31, 1947..... 
Er SOUTHEASTERN RECEIPTS 
Same week year ago...... 
HOGS, head Week ending May 31, 1947 Receipts of livestock as reported by the Production and 
Week eet geen setseeeesecerees oy eo Marketing Administration at eight southern packing plants 
Same week year ago........... 35,595 9,565 . » 
Se a coe el aad ce “4 . set located at~-Albany, Columbus, Moultrie, Thomasville, and 
SHEEP, head yee nding May 31, 1947..... 31,692 .778 ° : 
or jahweel ......... st ie 064 62 TTs Tifton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 
Same week year ago........... 14,246 2,967 Cattle Calves Hogs 
Country dressed product at New York totaled 3.891 veal, 8 hogs and 62 Week ended May 29..................--005- 1,: 635 3.404 
lambs in addition to that shown above. Previous week 5.183 veal, 8 hogs and Week ended May 23... ........0.000 500 cee c eee ewewees 1, 446; 51M 
143 lambs. Same week last year: 1,004 veal, no hogs and 368 lambs. ee Re Ter ree eT Pree ce Z 242 3,734 








FOR ADDITIONAL CLASSIFIED ADS SEE PAGE 
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POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 





ACCOUNTANT-MANAGER: Seventeen years’ ex- 
perience. Know all packing house operations, 
costs, yields. Can departmentalize plant, set up 
cost system, handle sales and office. W-67, THE 


NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





Los Angeles: Expert in manufacture of sausages, 
loafs, etc., own formulas, 35 years old, 16 years’ 
experience locally and abroad. Wauts position as 
superintendent in meat packing plant. W-72, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il 





Curing Foreman: Working foreman, age 36, mar- 
ried, would like to make change after 34 years in 
one city. Have had over 20 years’ experience in 
packing houses, mostly curing. References. W-78, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, IIL. 





Experienced sales manager. Married. Early thirties. 
Wants position with independent packer or sau- 
sage maker. Midwest location preferred. W-71, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Il. 


Assistant to Sales Manager 


Mid-western packer requires services of young 
man with selling experience in provisions, lard, 
sausage and fresh pork, to assist sales manager in 
pork operations. Applicant must have good work- 
ing knowledge of hog killing, cutting and process- 
ing, as well as ability to figure and analyze tests. 
State if presently employed; give age, marital 
status and salary expected. All replies held strictly 


confidential. W-64, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Young, energetic sausage and S. P. 
executive ability wanted by modern, progressive, 
middle-west sausage, provision house. Ideal work- 
ing conditions—a position with real future. Appli- 


expert with 





cations strictly confidential. W-63. THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 

WANTED: 1 or 2 spice and seasoning salesmen 


who can deliver. Will be in line to become asso- 
ciated with or without putting up any money. 
Must show real business to attract interest in 
business. If you are a go-getter here is a chance. 
W-65, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 





Saleswoman A No. 1. Experienced to sell whole- 
salers and meat markets pork and manufactured 
meats in Northern Ohio. Ann Arnold, 5408 Bridge 
Ave., Cleveland, Ohio. 





Expert sausagemaker seeks connection in Chicago 
area. W-77, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 








Plani Manager and 
Provision Manager Wanted 


A mid-western meat packer operating several pack- 
ing houses is seeking the services of both an 
experienced plant manager and an experienced 
provision manager. Provision manager must have 
provision sales and plant operational experience. 
Top salary to the right men. Corresvondence will 
be held strictiy confidential. W-82, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
eago 5, Il. 





Cattle Buyer 
experienced, buying all types 
on a principal market. Must be able to 

reliable references as to character and 
ability. Write in detail. Independent packer. 
W-84, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Illinois. 


Well 
cattle 
furnish 


and grades 





CANNING FOREMAN: Man capable of handling 
new canning department. Experience in canning 
luncheon meat and polish style ham _ essential. 
Excellent opportunity for right man to get started 
in a new department. W-83, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Il. 


Beef Kill Foreman 
Experienced. Excellent job with independent mid- 
west packer. Write full details, references, salary 
expected. W-85, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Illinois. 











Wanted: The world’s best sausage maker. Expense 





no object. Write, wire or phone. C. J. Bowers, 
Inc., 1200 W. 9th St., Cleveland, Ohio, Superior 
3944. 








Plant For Sale 


Meat packing plant in heart of live stock country 
in central Illinois. Federal inspection. Capacity 
800 cattle and 5000 hogs weekly. Also calf ad 
lamb rail. 10 acres ground. Modern and completely 
equipped sausage room—smoke houses—dry rm 
dered process for making lard—dry rendering 
equipment for tankage—two 200 H.P. new bollen, 
gas fired with oil standby—300 ton refrigeratia— 
five trucks—stock pens cement floored, drained ad 
roofed. Capacity of pens 400 cattle, 1000 hom. 
Complete machine shop. All equipment and 

in first class shape. If interested address 
THE NATIONAL PROVISIONER, 407 8. Dearhm 
St., Chicago 5, Illinois, for further particular. 





SAUSAGE MANUFACTURING and jobbing tui 
ness for sale with all up-to-date and modem 
equipment such as linker, Townsend skinner, a 
$250,000 business in 1946 and planning to double 
the business. Over ten years of successful ope 
tion. Business includes three story building, thre 
trucks and exclusive chain store outlets, and thre 
jobbing outlets. Present owner wants to retit. 
This business is located in the center of 

in northern New Jersey. FS-59, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New Yat 

f. Be 


99 





FOR SALE: State inspected beef and pork proce® 
ing plant. Complete dry rendering. Killing @ 
cattle, 500 hogs monthly. Have railroad facilitie 


and located in hub of the state of Wa 
FS-61, THE NATIONAL PROVISIONER, 8 
Dearborn St., Chicago 5, Ill 





FOR SALE OR LEASE: Newly equipped, federally 
inspected slaughter house. Capacity 80 cattle daily. 
New coolers, capacity 250 cattle. Located 90 miles 
from New York. Cheap labor. Kosher slaughtering. 
Railroad siding. Holding pens for 200 cattle. Lease 
or sell very reasonable. FS-69, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New Yet 
a ae Ee 


—— 


EQUIPMENT WANTED _ 
formix: 
formixs 








WANTED: .One manual operated carton 
machine for lard with one and two pound 
head, in good condition. Preferably a Pee 
chine. W-62, THE NATIONAL PROVISIO 
407 S. Dearborn St., Chicago 5, 
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—CLASSIFIED ADVERTISING— 


, set solid. Minimum 20 words $4.00, additional 
20c each. “Position wanted,” 


or box numbers as 8 words. Head/ines 7 5c extra. Listing ad- 





words 2 special rate: 
20 words $3.00, additional words 1 5¢ each. Count address 
CLASSIFIED ADVERTISING PAYABLE IN 


ver 7 5c per line. Displayed: $8.25 per inch. Con- 
tract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





—_—_ 


BUYER’S SPECIAL ON FINE SCALES 


Toledo—Model 21821: 625 Ib. capa- 3 
: dial 125x'4; Portable. . cies . 885.00 
Fairbanks—4 Poster; Cap. 3000 ibs es” 
ainet dail; Platform 60” x72 725.00 
Fairbanks—4 Poster; Cap 8500 ‘Ibs ‘pen 
espinet dial; Platform 60”x72”..... 775.00 

Kron—Floor type; 1000 Ib. cap.; ’ 
rs R00x1g: 30 ’x30” Platform.. steoe ae 
seale—Chatillon Meat Beam; 600 ib. ; new 28.00 
; Toledo—Model 0861; Bench; 30 Ib. 
=. Dial, tenth Ib. graduation. - 190.00 
wale—Toledo—S)* edway Over-Under; All os 
“Muminum ......----++-++5- as 75.00 
We also have a large selection of Exact Weight 


gd Detectogram over and under se ales from 2 to 
@ ib. cap. with and without scoops at nominal 
pices. All our se ales are guaranteed. 


al Seales Listed are available NOW for immediate 
#ivery from our own W arehouse. Wire, write, or 
phone. Your inquiry will have prompt attention. 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S$. Ashland Ave., Chicago 8, Ill. 


CHEsapeake 5300 
LIST No. 2 





fpoR SALE: BEEF WASHERS. One reconditioned 
like new, light duty Curtis, high pressure, driven 
by 1 H.P.. 1 ph.. 60 cy., 110V motor. complete 
with one new 25 foot hose and gun. Price $275.00 
F.0.B. St. Louis. 


Two reconditioned like new, heavy-duty Supreme 
wits, each with 3 H.P., 3 ph., 60 cy., 220V 
motor: each with one new 25 foot hose and gun. 


Price $325.00 each F.O.B. St. Louis. 
DOHM & NELKE, Inc. 
47448 W. Florissant Ave., St. Louis 15, Mo. 





Meat Packers—Attention 


POR SALE: 
requires 40 


1-Hottmann 4 Mixer, 


6002 capacity, 
HP, jacketed 


trough; 1-Enterprise 
2166 Meat Grinder. belt driven. 3-Mechanical 
Dryers, 5’x12’: 1-Cast Iron 2000 gallon jacketed 
agitated Kettle; 12-Stainless jacketed Kettles, 30, 
#, 6), 80 gallons: 30-Aluminum jacketed Kettles. 
», 40, 60, 80, 100 gallon: 2-Allbright-Nell 4x9’ 
tnd Roller: 1-Brecht 10002 Meat Mixer. Send us 
your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row. New York City, N. Y. 





POR SALE: O'Connor fresh pork skinner, late 
model. complete with % HP. 3/60/220 motor. 
Capacity 490 to 600 pieces of fresh or smoked 
taron hourly. Excellent condition. Bargain at 
$50.00 delivered anywhere in U.S. FS-504, THE 
EROMAL PROVISIONER, 407 S. Dearborn St., 





Chieago 5. 

For Sale: Globe Roto-cut, size 42 x 18, 200% 
capacity, equipped with jack-knife conveyor and 
wale, in excellent condition. We have outgrown 


this size machine. What do you offer? FS-80, 
NATIONAL Fe ROVISIONER, 407 8. 
Chieago 5, Il) 


THE 
Dearborn St., 








For Sale: One meat grinder, Sanders 90002 beef, 
2.000 pork capacity per hour. 20 H.P. 3 phase 








motor attached, complete. Will sacrifice, FS-75, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave. New York 22, New York 

For Sale: Buffalo 102 Stuffer. Good condition. 
$300.00 1700 S. Brazos, 


Roegelein Provision Co., 


Sau Antonia, Te 
_ Se 








POR SALE: Silent cutter, Boss 250 pound capacity 














‘complete with motors. Excellent condition. Stadler 
Packing Co., Inc., Columbus, Indiana. 
EQUIPMENT WANTED 

Wanted: One 400% Buffalo Vacuum Mixer. Direct 
Rotor drive preferred. Interested in a 200% and 
voz capacity also. Advise condition, age, serial 
mamber and lowest cash price. W-73, THE NA- 
TONAL PROVISIONER, 407 S. Dearborn St., 
Chieago 5, 111. 

Wanted: 200% Buffalo mixer, good shape, late 
a. complete with direct drive motor. Deming 

king Co.. Deming, New Mexico 


USED EQUIPMENT FOR SALE 


Contents of modern meat plant, single lots or 
entire sets, some equipment new with nothing over 
two years old. Priced for quick sale 
U. 8. Electric bacon slicer, latest model, 
conveyor, used about two weeks 

Pork scribe saw, electric, new. 

Buffalo silent cutter 243B with 30HP 3 ph motor. 
Buffalo 1,000 Ib. mixer and motor. 

Electric meat saw (Do-All). 

Three boning tables. 
killing outfit, 


large with 


Boss hog jerkless hog hoist, Boss 


grate dehairer, bench, scalding tub, sticking plat- 
form, gambrels, etc. 

Mettle refrigerator with compressor attached, 24 
ft. x 944 ft. x 7% ft. high, low temperature. 


60 HP boiler, package unit, completely 
with oil burner attached, used about 
5 x 5 Friek, ammonia 
motor, condenser receiver, 
586 ft. finn coils, used three months 

Large lot of natural and cellophane casings (un- 
printed). Large lot of spices, curing material, 
stockinettes, etc. Many other items. 


automatic 
3 months. 
with 30 HP 


compressor, 
etc. 


Chas. Abrams, 68 N. Second St. 


Walnut 2-2218 - Phila. 6, Penna. 





TRUCK REFRIGERATING UNITS: Thermo-King 
models CTA, completely automatic, self-contained 
Freon gas units each driven by a gasoline engine. 
Unit fits trailers having about 30” clear space 
above drivers’ cab and fits through a 25” square 
hole near the ceiling in front end of trailer. Will 
maintain 35-40° temp. indefinitely in largest trailer 
(lower in smaller bodies) at only a few cents cost 
per hour for gas and oil. We have 4 brand-new 
units available and have good reason for not using 
ourselves. 


FS-505, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





100-Ib. Buffalo Stuffer. Late model. Very good con- 


dition. $450. FS-74, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, New 
York. 





BUSINESS OPPORTUNITIES 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 





Sales Representatives 


Now contacting meat processors, canners 
pickle manufacturers, can add substantially 
present income by selling full line of sausage 
meat curing materials and pickling products. Ohio 
and adjacent territories open. W-76, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill 


and 
to 
and 





SAUSAGEMAKER: 
experience, 


With many years of successful 

wants to invest in a small packing 

plant and take active charge of sausagemaking, 

ham and bacon curing dept. W-79, THE NA- 

TIONAL PROVISIONER, 407 8. Dearborn St., 
1. 


Chicago 5, Il 





CUSTOM SLAUGHTERERS: 
built federally inspected slaughterhouse. 
killing, beef and veal. 2 hours from New 
city. W-68, THE NATIONAL PROVISIONER, 
Lexington Ave., New York 22, N. Y. 


Wanted by newly 
Kosher 
York 
740 





HOG + CATTLE = SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 








ADDITIONAL CLASSIFIED ADVERTISING ON PAGE 52 


The National Provisioner—June 7, 1947 





















WATCH THIS 
FOR WEEKLY 


COLUMN 
SPECIALS 


Barliant og bs list below some of their current 





offerings, for sale, 
available. ene prompt. shipment uniess otherwise 
Stated, at prices quoted F.0.B. shipping points, 
subject to prior sale. 

Write for Our Weekly Bulletins. 


Rendering and Lard Equipment 








1—TRANSPORTER, (Blow Tank) NEW 

original crates, 220 Yeoman-Globe, 

complete with valves, fittings, Stand, 

Compressor, Motor, and controls .. $2850.00 
1—EXPELLER, RB, 20 HP GE wmotor, 

rewound, drag, magnetic separator, 

spare parts ....... ° ... 3500.00 
1—EXPELLER, Ande rson No. 1, with tem- 

pering apparatus, 15 HP motor, excel. 

cond., many New parts. 2500.00 
1—HYDRAULIC PRESS, Thomas-Albright, 

200 ton, 2 Steam Pumps, American 

Marsh, overhauled ..... ane tedew 1575.00 
1—HYDRAULIC PRESS, 700 ton, 4 col 

umn, 20” dia. piston, 20” curb, 30002 

psi., excel. cond.. Bids Requested. 
1—COOKER, Anco Laab, 2, dry render 

ing, complete except for motors, guar. 1975.00 
1—KETTLE, Globe 27463, ste am-jac keted, 

motor driven agitator, size 5 765.00 
1—LARD COOLER, Globe 2466, jacketed, 

with motor driven agitator, size 2, 

io Oa aa rues 745.00 
1—SETTLING TANK, Globe 2468, size 4. 58.00 
1—PUMP, Grease handling, Globe 2470, 

type T, size 1-T, 1 HP motor, que 

GROG Si vccacd ar s6sseneseehedeas 100.00 
1—LARD KETTLE, Steam jacketed, 150 

Ee... We, BN 00 web vides e sn8bees 275.00 


Sausage Equipment 
1—VACUUM MIXER, 7002 Globe, 23134, 
with motor, perfect condition.......... 
1—MIXER, Buffalo 15002, 15 HP motor.. 
2—SAUSAGE STUFFERS, Globe 4002, 
complete with Harrington nozzle filler, 


1300.00 
825.00 


used only short time. Reduced to..Each 1175.00 

Without Harrington filler, Each........ 1025.00 
1—STUFFER, ponmel 4002, excel. cond.. 650.00 
1—SAUSAGE STUFFER, Napier, 752 pres- 

sure, % HP motor and pump........... 235.00 
1—ICE CRUSHER, Little Giant, 9”x12” 


opening, % HP motor, extra new drum. 125.00 


Killing Floor & Cutting Equipment 


1—HOG DEHAIRER, Boss Jumbo, with 
Conveyor, Scalding tank, 550 — per 
Ps GO SEs paiksodion ae’ ee -.ssee- 3000.00 
1—HOG, M&M, 2#15-CRSD, with oO HP 
motor, 18”x20” hopper opening........ 1850.00 
1—HOG CUTTING TABLE, NEW, Boss 
#165, with Boss Jr. Belly Roller, 2162 
Shoulder Knives; Moving top table, 34’ 
overall, 42” wide galv. flights.......... 8000.00 
- | eed ues. NEW, never used, Best 
RR er Sarre 300.00 
BEEF SHROU DS, NEW, (1000) Osnaburg, 
heavy duty, 90’x40”. Each............ 1.00 
Curing and Smokehouse Equipment 
1—BACON SLICER, U.S. Electric, large 
New style Stainless Steel conveyor, used 
. | ape ereT es 2325.00 
4—BACON BOXES, 34”x24"x17" high, 350- 
4002 cap., never used, like New. Ea... 21.00 
8—BACON FORMING BOXES, Metal, (4) 
9x22x2Q; (4) 8x22x20. Each............ 10.00 
a MOLDS, (347) Monel metal, 12’x?’x 
Tbs ca rebawhode eden osen eva sobeatns 7.50 
Ref (rigevation Equipment 
1—AMMONIA COMPRESSOR, Frick twin 
eyl., 10x10 Vertical, direct connected to 
100 x4 E  cmeaneg motor, complete, 
GUNG, DRED 6 dave Witsenctensncdseusebes’ 6000.00 


~ 


‘AMMONIA, COMPRESSOR, York 6% x 
6%, high speed, V belt. shell & tube con- 
denser, Receiver, 25 HP motor, starter, 
rebuilt & guarant e wees 20'e6 
1—AMMONIA COMPRESSOR, 
Y-15, complete, with 10 
starter & high see, double pipe con- 
Gemaaen, Be ee adhe nck wasstcue we 
1—AMMONIA COMPRESSOR, York 6%x 
15 HP motor, excellent condition. . 


6%, 
Miscellaneous Equipment 
1—VACUUM PAN, Hammered copper, 14”x 
6%" dia., manhole, over-flow tank, (2) 
3” copper coils 60” and 42” dia. Com- 
plete, with condensating unit and Worth- 
ington vacuum pump, steam. . 
3—MIXERS, NEW, Lightning, SRG-6153, 
dial 58525, PA frame, 3 HP motors. Ea. 
1—HOIST, Robbins Myers, % ton, with 
8 MT TTTIVITITT ETT LETT TT TTP Lee 185.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


BE eon emf 


7070 N. CLARK ST. 


2500.00 


York 5x5, 
HP motor, 
1600.00 


1400.00 


2000.00 


295.00 


* CHICAGO 26 ,AL, + SHELORAKE 3313 
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ADVERTISERS@™ 


in this issue of THE NATIONAL PROVISIONER | 


Adler Company, The 

Allbright-Nell Co., The. 

American Can Com any. 

American Hair & Felt Company. wad 
Anchor ~~ > | ~ Corporation 
Anderson Company. : 
Armour and Company e 

Asmus Bros. Incorporated 


Barliant and oe 


Cahn, Fred C., 

Central kak. Order Buying Company.. 
Chili Products Corp 

Cincinnati Butchers’ Supply Co., 

City Ice & Fuel Company, The 

Cohn, E. & Sons Inc 

Corn Products Sales Company 


Daniels Manufacturing Co 

Diamond Crystal Salt Division General Foods Corporation... 
Diamond Iron Works, Inc 

Dirigo Sales Corporation 


Eariy & Moor, 
Erickson & Potts 
Fearn Laboratories, Inc 
Felin, John J. & Co., 
Fowler Casing Co., 








Girdler Corporation, The 
Gordon, J. M., 

Griffith Laboratories, Inc., 
Grueskin, E. N., C 


{ Ham Boiler Corporation 

" | K E I H § Harris, Arthur 

Heat Reclaimer Corp 
Hunter Packing Company 
Hygrade Food Products Corp 


Ingersoll Steel Div., Borg-Warner Corp 
International Salt Company, Inc 


James, E. G., Company 


Kahn’s, E. Sons Co.,; 
Kaufman, William J 

Kellogg, Spencer and Sons, Inc.. 
Kennett-Murray & Co 
Kold-Hold Manufacturing Co. 


Legg Packing Comoase. ne, A. ¢. 
Levi, Berth. & Co., 
Link-Belt Company 


Marvel Sausage Machines, Inc................ 
Mayer, H. J. ons 

McCormick & Company, Inc 

McMurray, L. H 

Menges, Lou, Organization Incorporated........ ‘ 
Meyer, H. H., Packing Co., Th sated 
Mitts & Merrill 


Bilagere Blower Company. ... oo... sccscccccccccccccunnn 
Omaha Packing Co 


Peters Machinery Company 
Pittsburgh-Corning Corporation 
Pittsburgh-Erie Saw Corporation 


Rath Packing Co 
Reynolds Electric Co 


Sayer & Co., Inc 
Schaefer, Willibald, Company 
Schlesinger, 
Schluderberg, Wm.—T. J. Kurdle Co.. 
Simmons Dairy Products Ltd 
Smith’s, John E., Sons Company 

Solvay Sales Corporation es 
0 R T H 1S Southeastern Live Stock Order Buyers. 
Sparks, Harry L. & Company 
Specialty Manufacturers Sales Co.. 
Standard Conveyor 
Stange, Wm. J., Co 
Stedman’s Foundry & Machine Works..................«sss 
Steelcote Manufacturing Co 
Superior Packing Company.... 


Tanglefoot Company, The.... 
United Cork Companies 


@ OZITE Standard Insulating Felt is 100% pe ste mend 


cattle hair...always resilient, always 100% efficient in cutting Weswees Sas © 

power costs, stopping heat losses, providing positive low tem- While every precaution is taken to insure accuracy, we cannot guar 
- / \‘ antee against the possibility of a change or omission in this index. 

perature control. Write today for complete information con- 


tained in Bulletin £300. 








The firms listed here are in partnership with you. The products 
nd equipment they manufacture and the services they render 
A ; desi d hel d k fficiently, more 

UA TOMLIN | | ccuceiened wo pele you do vous work mov tiie 
can merchandise more profitably, Their advertisements 


DEPT. 73-6, MERCHANDISE MART, CHICAGO 54, ILL. opportunities to you which you should not overlook, 
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